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MAN born, lives, and dies. labors for 
food, clothing, and shelter. needs love and 
loved. These things not change. Because can 
think, man has been able change his immediate 
environment into safer and more comfortable 
place which live. But hazards remain, although 


some are different form. More comfort may not 


unmixed blessing. And, still die, despite 
living longer. 

What has changed that increasing number 
children are able survive the dangers the 
perinatal period, infancy, childhood, and adoles- 
cence. Thus there are more persons mature 
years and the older age groups. “Since 1900 
the population the United States has almost dou- 
bled, but the number persons years and older 
has more than quadrupled. 1975, predicted 
that can expect have our total popu- 
lation the upper age bracket with about 138 older 
women for every 100 older men” (1). have 
more children, too. the 1940’s, while people over 
sixty-five increased per cent, children under five 
increased per cent (2). One change that 
there are increasing numbers people. 

The poor are still with us, despite our efforts 
improve their lot. can say they are fewer total 
numbers, but this small consolation those who 
are poor. These must not neglected. The ignorant 
are with us, too. There are some million adults 
this country who have completed less than five 
years elementary schooling. these, 214 million 
have had schooling (3). There are still those who 
earn their living the sweat their brow. 
Granted, they are fewer than the past, but their 
caloric needs are not affected the majority who 
work with labor-saving devices. have always had 
old people with and people who for one reason 
another were able meet, minimize, even avoid 
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some the vicissitudes life. But there has not 
been much change for them, once they survived the 
early years. still have the sick, whose needs are 
the same they always have been. 

What has happened that are gradually learn- 
ing more about people and their problems. “People 
need care when sick; they need preventive 
they need workable health information. The needs 
not change; perceptions need change. Expecta- 
tions how and what extent needs can met 
also change” (4). are gradually learning more 
about sick people and their problems. And, re- 
sult, more are returned health. the same time, 
through appropriate treatment and rehabilitation, 
more persons remain alive who need change their 
way living fit their particular handicaps. 
one person ever fits the textbook description 
illness, each sick person individual case. The 
course and outcome his illness depend genetic 
and environmental factors, his previous experience, 
and the treatment given. 

The need for nutrients has not changed. One must 
assume that the men pre-history needed essen- 
tially the same nutrients do, and that in- 
sufficiency nutrients and calories wrought similar 
effects then now. Foods comprising diets con- 
sistent with health have been known observation 
populations, even though the kinds foods may 
have varied from place place and from time 
time. variety foods different types has always 
been good advice, even without knowing the reasons 
why. Enough has always been obvious. The poor 
health one African tribe compared with an- 
other, single example, demonstrated the superi- 
ority one dietary regimen over another. For quite 
some time, have been able recommend meat 
and potatoes, fruits and vegetables, milk and cereal, 
and what you please. 

What has changed knowledge. know, out 
the thousands even millions possible com- 
pounds, practically all the substances which are 
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necessary prevent deficiency diseases and main- 
tain health. However, have yet reach that 
“state well-being such that improvement could 
effected change the (5). How can 
reach this state well-being? There sim- 
ple, easy answer, because attain it, professional 
and lay people must learn (and use) the nutritional 
knowledge gained the last half century and the 
knowledge that will ours the future. This 
means that people must keep date with new 
knowledge. means that the gap between research 
and practical application must lessened. means 
that all must learn and teach this knowledge 
better. means that our teaching must done 
such way that new findings are not upsetting and 
can fitted into our scheme teaching. means 
that must know and use the contributicns 
other disciplines effecting more widespread use 
nutritional knowledge prevent disease and dis- 
ability whenever possible, and prevent its progres- 
sion when the damage has occurred. 


Science Nutrition 


The turn the century marked the beginning 
the modern science nutrition. knew about 
calories, protein, fat, carbohydrate, and couple 
minerals. The more expensive vegetables were con- 
sidered luxuries for poorer people. Health agencies 
were already responsible “for the sanitary condi- 
tions under which foods are produced, dispensed 
and consumed. Not until public health began 
concerned with the well-being individuals the 
population did official state agencies the country 
over assume much responsibility for applying the 
growing body evidence the relation diet 
health” (6). 

The beginnings the child hygiene movement 
contained the beginnings nutrition services. The 
then-new “knowledge nutrition threw light 
the relation food health all ages, but espe- 
cially during periods rapid growth and develop- 
ment. This new knowledge had put work for 
the benefit those the population for whom good 
nutrition the most importance, women during 
the maternity cycle and growing children.” The cor- 
rection existing malnutriticn and the establish- 
ment criteria for the diagnosis malnutrition 
were the early emphases. early supplementa- 
tion milk with potent sources vitamin and 
ascorbic acid resulted virtual disappearance 
severe rickets and scurvy among infants receiving 
continuous health supervision.” Physicians ma- 
ternity clinics and well-child clinics were concerned 
about the proper feeding pregnant women, in- 
fants, and young children. Because the individual 
nature these services and consultations, special 
workers were trained and assigned assist the 
physician providing such instruction. Supple- 
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ments vitamin and ascorbic acid were given. 
The mothers were instructed what and how 
feed their children carrying out the doctor’s 
prescription and recommendations. The instructions 
were adapted the circumstances the family. 

Time passed. More knowledge was obtained about 
nutrition and its relation health. There was 
deeper realization that, although the most obvious 
benefits could gained working with women 
and children, all members the population could 
benefit from this new knowledge. The expansion 
the availability the nutritionists’ services areas 
other than those maternal and child health served 
impinge the amount time and effort given 
mothers and children. 


Therapeutic Nutrition 


For considerable period, the concern was with 
what healthy people should eat remain healthy 
and assist the protection their physical state 
against the ravages disease. However, there are 
persons the community who are not healthy and 
whose problems have become community concerns. 
Although the role the public health nurse was 
primarily one health maintenance and guidance, 
she gradually began concerned with other 
members the family and with other families with 
ill individuals. The public health nurse was con- 
cerned not only with the proper feeding healthy 
people, but she also desired help and assistance 
regard feeding sick people special modified 
diets. became obvious that therapeutic nutrition 
must added normal nutrition. 

other units the health department devel- 
oped manuals and provided services for different 
types patients, such those with cancer, peptic 
ulcer, obesity, residual paralysis from polio, coro- 
nary heart disease, and forth, nutritionists and 
nutrition services became concerned with thera- 
peutic nutrition well norma! nutrition. 

Later, there were the beginnings realization 
the need for persons who had training and ex- 
perience the feeding large groups. The provi- 
sion suitable and sufficient nutrients large 
group who are totally dependent for food insti- 
tution kitchen for number months years 
great responsibility. Expert guidance essential. 

Thus mid-century, nutrition programs were 
concerned with normal nutrition all ages, with 
therapeutic nutrition host varied situations, 
and with varying circumstances under which people 
eat are fed, whether they individuals living 
themselves families, persons living large 
groups. 


Contemporary Problems 


Health services today are adjusting meet chang- 
ing community patterns. Population concentrations 
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are shifting. People are moving suburban areas. 
New residential communities seem develop over- 


There need provide the same quality 


health services suburbs that now available 
large cities. This being accomplished the for- 
mation county health departments which include 
former city health departments. Thus, the program 
for public health activities flexible administra- 
tion (7). 

New problems are increasing significance. 
radiation appears the most im- 
portant emerging environmental problem. Re- 
search and testing are concerned with the human 
factor highway accidents. Air pollution, water 
pollution, and increased construction new homes 
and communities call for new and greater efforts. 
Thus, the program for public health activities 
flexible content. 

Just the administration and content health 
services must flexible, must the nutrition serv- 
ices flexible, too. New programs are superim- 


posed the old ones, which are basic and which 


must continued. 


Teaching Nutrition Information 


must continue concerned about the nutri- 
tion mothers and children, for through them 
that have the best basis for healthy popula- 
tion. The preschooler, the school-age child, the adol- 
escent, and the adult must all learn, they don’t 
know, what constitutes suitable and sufficient diet. 
People almost all income levels still have lim- 
ited food budgets. They need know how buy 
food and plan meals wisely. The “Shoppers Guide” 
the Department Agriculture (8) has this 
opening paragraph: “Shopping for food today 
much more complicated than used be. Most 
grocery stores have bewildering array foods; 
and perhaps you find difficult select the par- 
ticular variety and quality you want.” Perhaps the 
advice eat varied diet was not meant cover 
the ten thousand items that were not supermar- 
ket shelves some ten twelve years ago. 

striving for simplicity and understand- 
able, must not underestimate the intelligence 
and ‘capabilities the individual. There place 
for mass media. But, they have certain charac- 
teristics, and must not fall into the trap ex- 
pecting more them than they can accomplish. 
dealing with the individual—and nutrition teaching 
must individual accomplish its purpose—nu- 
trition teaching must flexible and adaptable. 
must based knowledge food composition, 
and much knowledge food composition 
practicable should imparted the individual. 


Nutrition for the Aged 


Among the recent concerns community health 
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programs are older people. know that their 
caloric needs are less, while still maintaining their 
need for nutrients. For some old persons, the caloric 
needs are remarkably low. intelligent selection 
foods within rather meager caloric limits re- 
quires fair amount knowledge, especially when 
consideration given what they are willing 
eat and enjoy. 

The majority older persons have one more 
chronic illnesses, which may interfere with eating 
necessitate modified diets. This further compli- 
cates the picture. Many reside nursing homes. 

assisting health services achieve improved 
conditions for the aged, the nutrition services must 
certainly flexible and adaptable, for they may run 
the gamut adjusting normal diet for older 
person; modifying the diet meet his particular 
needs, which may multiple; and educating, 
consulting, and advising nursing home operators 
and their employees matters ranging from selec- 
tion appropriate kitchen equipment, through 
purchase food and good bookkeeping practices 
diet therapy and the actual feeding patients. 


Facing New Challenges 


New knowledge constantly coming over the hori- 
zon more learned intermediary metabolism. 
Nutrition services must ready apply this 
knowledge. The dietary prescription for patient 
with phenylketonuria just apt fall the lot 
addition, she should able discuss the condi- 
tion intelligently and prepared offer sound ad- 
vice. feel sure that this just one many condi- 
tions which there will dietary component. 

The statement, “and we’ll include dietary his- 
tories the study,” being heard more and more 
often. Nutrition services should prepared ad- 
vise and participate research. This does not 
mean that the answer every request 
rather, nutrition services should prepared dis- 
cuss, evaluate, and plan with other disciplines 
whether attempt get dietary data worth 
while given instance, the methods that could 
used, and how about it. Intelligent opinions 
these matters are just valuable preventing 
ill-advised studies they are planning sound 
ones. 

The shape programs fit changing health 
needs variable one. solid grounding the 
science nutrition and working familiarity with 
the techniques and methods applying this knowl- 
edge community programs designed prevent 
disease and disability and support rehabilitation 
will help the nutritionist fit programs changing 
health needs. But these programs will only suc- 
cessful when they fit the individuals for whom they 
are intended. 
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BIOGRAPHICAL NOTES FROM THE HISTORY NUTRITION 
Michel Eugene Chevruel—August 31, 1889 


Fats were among the earliest types foodstuffs known man, and now 
mid-twentieth century, nutritionists and clinicians are concentrating the study 
the lipids for their possible relation coronary disease. The results the first 
analyses fats were published more than one hundred years ago (1823) when 
Chevruel presented his pioneer work, Recherches chimiques sur les corps gras 
animale. 

Chemistry know today was unknown science when Michel Eugéne 
Chevruel was born Angers, France, August 31, 1786. lived 103 years 
old and helped the development, not only inorganic chemistry but also 
organic, agricultural, and physiologic chemistry. His was life time research and 
contributions chemistry, and his last paper, when was almost 102, was 
the role atmospheric nitrogen plant economy. 

Chevruel’s investigations showed that fats were combination fatty acids 
and glycerin. isolated many the fatty acids—stearic, oleic, palmitic, caproic, 
capric, and valeric—and recognized that soaps were true salts comparable in- 
organic salts. owe the term Chevruel, though called choles- 
terine, from the Greek words for “bile” and “solid.” The isolation creatine from 
muscle was another his achievements. Chevruel’s researches contributed soils, 
fertilizers, foods, nutrition, and hygiene, but his greatest interest was estab- 
lishing general principles chemistry rather than making individual discoveries. 
Director Dyeing (1824) the Gobelin tapestry works, pioneered the 
field dyeing and colors. 

Michel Eugéne Chevruel was the son surgeon, but did not elect follow 
his father’s profession. His mother was his first teacher since, while was 
young child, the schools were closed; was then the height the Reign Terror 
the French Revolution. When the schools opened again (1795), Chevruel studied 
science and technical subjects, but chemistry appealed him most. When was 
seventeen, went Paris and obtained employment with Vaquelin (1763-1829), 
leading chemist the time. His first paper, published when was only 
twenty, was fossils. 

1811, Chevruel married Sophie Davallet. that time pictured 
being tall, robust, energetic, and handsome with mischievous eyes and unruly hair. 
full life was devoted teaching and research, though was more interested 
establishing scientific principles than making new discoveries. was also 
much interested philosophy and the history science. Among other appoint- 
ments Chevruel held was that Administrator the Museum Natural History; 
this post gave seventy years service. When his wife died (1862), lived 
recluse the Museum and went out only scientific meetings. 

Many honors were conferred Chevruel, including the M.D. degree from the 
University Berlin and L.L.D. from Glasgow; and the Copley Medal the 
Society London. served several terms President the French 
Royal Society Agriculture. his centennial birthday, the French government 
unveiled statue him the Gardens the Natural History Museum. 

REFERENCES: Lemay, P., and Oseper, E.: Michel Eugéne Chevruel 
1889). Chem. Educ. 25: 62,1948; Bourgougnon, A.: Michel Eugéne Chevruel. 
Am. Chem. 11: 71, 1889.—Contributed Neige Todhunter, Ph.D., Dean, 
School Home Economics, University Alabama, Tuscaloosa. 
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Report Prepared for the Food and Nutrition 
Jan., 1958. Board, National Research Council Sub- 
(2) HESELTINE, M.: Unfinished committee the Committee Diagnosis and 
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THIS PAPER presents one person’s ideas what 
significant community work dietitians and 
nutritionists today. makes distinction between 
new and old community activities because believe 
that progress consists every bit much doing 
familiar jobs better starting entirely new 
project. 

setting down these ideas, awkward 
have use the two terms “dietitian” and “nutri- 
describe those who are applying 
scientific knowledge nutrition and the behavioral 
sciences the improvement community health. 
Perhaps the long-awaited history The American 
Dietetic Association will explain why the term 
was coined identify the worker 
whose field service the community contrasted 
with the institution, hospital, and clinic. Some 
the pioneers community work may eventually 
come with satisfying answer. For purposes 
this paper, shall use the two terms members 
The American Dietetic Association understand 
them. keenly aware, however, that other pro- 
fessional health workers and the general public have 
difficulty differentiating between nutritionist 
and dietitian. 

From perspective more than twenty years 
public health nutrition, convinced that the 
dietitian and the nutritionist are working together 
community health programs with ever-growing 
mutual understanding and respect. Some the 
reasons for this encouraging state affairs are 
readily apparent. contrast the days when the 
dietitian and the nutritionist had little more 
common than that both were descended from 
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common ancestor, the home economist, today they 
have probably had much the same educational back- 
ground. For example, nineteen students whose 
history knew among those enrolled graduate 
programs public health nutrition the academic 
year 1957-58, fifteen came from the field dietetics. 
the increasing number agencies that employ 
nutritionists, there almost sure least 
substantial minority former dietitians, not 
majority. Thus the public health nutritionist today 
has every reason feel kinship with the dietitian. 


How does the dietitian feel toward the nutri- 
tionist? little irritation and resentment would 
understandable the part those dietetic admin- 
istrators who have lost public health dietetic per- 
sonnel whom they have spent time and money 
training. Surprisingly enough, that attitude sel- 
dom evident written references informal 
comments directors approved internships. 
the contrary, internship directors make great 
effort arrange for their interns suitable affilia- 
tions with health agencies. And the dossiers from 
placement bureaus, dietetic administrator likely 
give due weight community nutrition con- 
sidering the positions for which she thinks stu- 
dent former employee has aptitudes. 


Dietary Consultants 


big step bringing dietitians and nutritionists 
into closer partnership has been the creation posi- 
tions for dietary consultants public health agen- 
cies. health agencies have been given more and 
more responsibility for setting and maintaining 
standards for care hospitals and other health 
facilities, they have turned their nutrition units 
for technical assistance. When these requests were 
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first received, existing unit may have been able 
take the added responsibility, especially if, 
emergency they could turn local state 
dietetic association. the tempo the hospital 
construction and licensing program was stepped up, 
however, the need for full-time consultants became 
apparent the seeker and the donor alike. 


The demand was not just for more generalized 
nutrition consultants but for dietitians with suf- 
ficient experience administration and flexibility 
approach deal competently with typical prob- 
lems institutions ranging from 500-bed hos- 
pital small nursing home. Experience public 
health agency was desirable, course, but second- 
ary competence the field dietetics. After all, 
experience could acquired the job. The dieti- 
tians who pioneered consultants state health 
agencies must have managed somehow become 
bona fide public health workers. they had been 
prima donnas, unlikely that some twenty state 
health departments would have followed the ex- 
ample set Maryland hardly more than ten years 
ago initiating full-time dietary consultation. 

One reason why state health departments have 
been ready accept dietary consultation 
responsibility that the results are relatively easy 
evaluate. the August 1958 issue the Monthly 
Bulletin the Indiana State Board Health, lead- 
ing space given article Florence Adrian 
(1), its Institution Nutrition Consultant. Things 
have happened Indiana hospitals since 1949 when 
the first dietary survey was made Miss Adrian’s 
predecessor. Here are some her statistics: 


1949, 25.8 percent the one hundred and 
twenty-four hospitals had trained dietitians. 
additional 7.2 percent had home economics grad- 
uates with some specialized training foods and 
nutrition, charge the dietary service. Food 
service the remaining hospitals was supervised 
persons without specialized training foods 
and nutrition institutional management, many 
whom had responsibilities other hospital serv- 
ices. Only one the hospitals with less than 
fifty beds had trained dietitian. 

1957, 35.4 percent the one hundred and 
thirty hospitals had either full time part time 
dietitian. There has also been marked increase 
the number hospitals using the services 
dietitian the community, either part time 
consultant basis. 


The modest author does not even imply that some 
credit for this gratifying development should 
the consultant service the state health agency. 
suspect, however, that both her administrators and 
the state dietetic association, which have given 
staunch support ever since the service was first 
contemplated, are agreement that the achieve- 
ment has been solid one. 


The nutrition consultants the Children’s 


Bureau may have had small share encouraging 
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state health agencies create the position die- 
tary consultant. claim credit, however, for 
the impressive performance the pioneers who 
did much give status this new 
Nevertheless, have watched what can happen— 
let’s say suppers convalescent home for chil- 
dren—as consequence patient and consistent 
counseling from friendly and practical adviser, 
perhaps may forgiven beam like 
doting aunts every accomplishment the dietary 
consultant. 


Dietitians and Nutritionists Collaborate 


not only dietitians health agencies who are 
contributing community health. The much larger 
group dietitians hospitals are doing much for 
the health the total population through long- 
standing public health programs well new ones. 
Take prenatal health, one the oldest areas 
which community health agencies provide preven- 
tive services the individual. Northern Cali- 
fornia recently committee dietitians and nutri- 
tionists met regularly work the diet and nutri- 
tion section standards for adequate prenatal care. 
Formulation these standards had been requested 
the state medical association the result 
survey prenatal care county hospitals under- 
taken the state Department Public Health. 
was evident those who had chance 
see the committee action that clinic dietitians 
and public health nutritionists were learning 
great deal from each other. will surprising 
the material that they have since submitted the 
parent committee was not superior what either 
group could have done alone. 

have professional resources accessible 
they are the San Francisco Bay area certainly 
makes collaboration easier, but not indispensa- 
ble. sparsely settled Arizona, the dietetic associa- 
tion, the home economics association, and the one 
nutritionist the state Department Health 
joined forces developing Guide for Feeding 
Children Institutions (2), document much ap- 
preciated the child welfare workers that 
state. 

major area for cooperative effort has been 
the preparation hospital diet manuals for state- 
wide use. course, there nothing new about 
diet manual such. The more highly organized 
hospitals have long used them. However, the joint 
production dietitians and nutritionists diet 
manual that simple enough understood and 
used regularly small hospitals and that freely 
available them innovation. Arkansas and 
Idaho, two states with relatively few dietitians and 
nutritionists, were among the first produce such 
manuals. 
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Teaching Health Workers 


way thinking, another fruitful cooperative 
endeavor between dietitians and nutritionists be- 
half community health has been improving the 
teaching food and nutrition both pre-service 
and in-service education health workers, they 
professional, sub-professional, service workers. 
Not long ago the public health nutritionist was lucky 
called give “the lecture public health 
nutrition” the basic nursing curriculum either 
course public health. Often she was given in- 
formation about the rest the course the special 
interests the students. 

Today, nutritionists and dietitians increasingly 
work side side with nurse educators curricu- 
lum committees and planning short-term insti- 
tutes for health and medical personnel. some 
states, least, these professions actually are 
such good terms that they have not hesitated 
tackle that once touchy question: “Why under- 


graduate nursing students sometimes consider their 


courses dietetics dull and irrelevant?” could 
that such conferences have had something 
with the gratifying trend toward the employment 
full-time nutrition instructors schools nurs- 
ing. This illustration not strictly the field 
community health, although effective education 
nutrition all health workers the prelude good 
community programs the future. 


Work with Mentally Retarded 


own agency has recently been convinced all over 
again how much nutritionists and dietitians can 
help each other they are given opportunity 
pool their experience and knowledge. With specific 
encouragement from the Congress, the Children’s 
Bureau cooperation with state health agencies 
has made beginning strengthening and extend- 
ing health services mentally retarded children. 
Some states have received additional federal funds 
finance special projects demonstrate within 
limited geographical area the value early diag- 
nosis and treatment young mentally retarded 
children. Other states are using their regular fed- 
eral grants for maternal and child health extend 
health services these children and train work- 
ers render the services. 

Nutritionists have asked what they can contrib- 
ute. Many otherwise well qualified nutritionist 
has had contact with the food 
problems associated with mental retardation. Med- 
ical libraries not yield much help the over-all 
problem, although the current literature has numer- 
ous references the exciting possibilities avert- 
certain forms severe mental retardation 
the early detection metabolic defects and their 
treatment extremely restricted diet. 
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the nutritionists the Children’s 
Bureau that might profitable bring together 
for conference two reasonably small groups. The 
first would individuals working some 
aspect mental retardation children, whether 
from the standpoint research, service, educa- 
tion. the second group would nutritionists who 
are either already involved health services the 
mentally retarded are likely called for 
help projects already under way their states. 
The School Public Health the University 
North Carolina and the State Board Health co- 
operated arranging two-and-a-half day confer- 
ence June, 1958. Our hopes were realized fully. 
Dietitians with years experience institutions 
for the mentally retarded shared their knowledge 
with public health nutritionists just beginning 
work that field and both listened eagerly pre- 
sentations biochemists and pediatricians. Intel- 
lectual cross-fertilization went rapid rate. 
similar conferences can held the state level, 
would seem that nutritionists and dietitians alike 
will the gainers, not mention the mentally re- 
tarded who will receive more understanding service 
from better qualified workers. 


Recognizing Opportunities 
see it, the most effective community nutrition 
projects are those undertaken response some 
recognized need the area—not because some 
group thousand miles away has found similar 
activity worth while. specific, nutritionists 
and dietitians are join forces, they frequently 
do, combating misconceptions, good idea 
for them hit hard the erroneous ideas that are 
especially troublesome their own community. 
That just what one local dietetic group did. The 
initiative came from some the young married 
members who, for obvious reasons, were enrolled 
course for prospective parents. contrast 
the teaching other subjects, the instruction 
diet was definitely tinged with faddism. The dieti- 
tians could challenge misleading statements made 
the sessions they attended, but they felt re- 
sponsibility for other groups. They took the matter 
with their dietitian and nutritionist colleagues 
the local association. small delegation con- 
ferred with sympathetic and strategically placed 
obstetrician. The story too long tell detail, 
but can say that had happy ending. 
Sometimes the opportunity for community service 
comes unsolicited nutritionists and dietitians; 
sometimes must stimulated least guided 
should strive use the opportunity means 
building recognition for our group professional 
individual and the kind that best met indi- 


for 
vho 
hil- 
ent 
ary 
are 
for 
ng- 
en- 
ali- 
re. 
ted 
th. 
ins 
ler 
ily 
ne 4 


796 Journal The American Dietetic Association [VOLUME 


vidual action, can handle such way our combined efforts the community the 
leave the impression that this the kind service stuff out which goed public relations are made, 
obtainable from any competent nutritionist dieti- 

tian. When, the outset, are involved pro- eferences 

fessional group some community activity, can (1) The role the hospital dietary 
see that the composite nature our contribu- service. Monthly Bull. (Ind. State Bd. 


tion never forgotten. one dietitian nutri- (2) Guide for Feeding Children 


tionist expert public relations, but what Phoenix: Ariz. State Dept. Health, 


Health Exhibits and Museums the 


Exhibitions have been trailblazers for many public health activities, such 
the establishment well-baby clinics, particularly milk sanitation, and es- 
tablishing national voluntary health agencies, such the National Tuberculosis 
Association (1904) and those dealing with mental hygiene and social diseases. 
Large exhibitions tuberculosis were held Washington and New York, and, 
the form small traveling exhibits, visited many centers the U.S. Today 
refer them “horror exhibits,” but the stately American Museum Natural 
History opened its door them 1908 and one-half million visitors came see 
them. The same Museum was the first one install, 1912, health ex- 
hibits” planned Dr. Winslow. The exhibition really did not portray 
the current thinking public health and was limited models water supply, 
disposal municipal wastes, and insect-borne diseases. The exhibitions were 
dismantled early 1940, and the Museum presently engaged developing 
Hall Biology Man. 

Washington has seen all kinds medical museums and public health exhibits. 
Intended primarily for professional education, the venerable Armed Forces Medi- 
cal Museum, founded 1862, became public museum accident. Being located 
Ford’s Theater, the scene the assassination President Lincoln, visitors 
the theater had pass through the collections the Medical Museum. How quick- 
the subject matter public health and hygiene changes one generation’s 
lifetime can seen the Smithsonian Institution. 1924, health exhibits, pre- 
pared under the leadership James Tober Chairman the “Committee 
Exhibits Showing Changes Sanitary Science,” were opened the public. Thirty 
years later they were completely outdated, and new Hall Health was opened 
November 1957, with the theme the ages, man’s knowledge his body.” 

The professional organizations, mainly the American Medical Association and 
the American Public Health Association, have remarkable record originating 
temporary health exhibits, and some have been permanently installed, the 
Museum Science and Industry Chicago. But must agree with Wilson 
Smillie that “the permanent public health museum has never secured outstand- 
ing place America broad health education measure.” Since mentions the 
Cleveland Health Museum the chief exception, some explanation might 
order. Incorporated 1936 jointly the Health Council, representing the laity, 
and the Academy Medicine Cleveland, opened 1940. The Museum’s ac- 
tivities are supported present dues-paying membership 4,800 people, 
whom two-thirds represent the general public. 

Health museums more recent origin are Dallas (1946), and Phila- 
delphia integral part the Lankenau Hospital (1953), giving real oppor- 
tunity for patient education. The youngest one opened recently Hinsdale 
suburban Chicago (1958), housed doctors’ office building and supported 
the Kettering Family Foundation. 

Revival Health Fairs local basis has taken place many cities since 
the end World War II. Life demonstrations, blood testing, mass screening 
apparently healthy people from children old age, are fostered visitors’ par- 
ticipation items. 

The widespread interest the American public psychiatric and mental 
health, the behavioral sciences, and especially dynamic psychology, far 
they concern motivation and behavior patterns health and disease, has only 
occasionally found its visual form health education practice. Medical historians 
fifty years hence might have the time their lives unscrambling the pres- 
ent picture presented daily movie shows and the television 
screen.—Gebhard, B.: The changing ideology health museums and health 
fairs since 1950. Bull. Hist. Med. 33: 161, 1959. 
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EACH WORD the title could the subject dis- 
course teaching nutrition. have chosen teaching 
for major emphasis and will interpret with hu- 
mility, for every conscientious teacher knows the 
kind teacher striving become but rarely 


achieves. Throughout the years, each seek within 


the framework our own background, interests, and 
capabilities enlarge our knowledge specific 
aspects the science nutrition. Progress and 
problems relate both the acquisition this 
edge and our interpretation it. 


Instruction, Teaching, and Education 


Our goal improve our ability teach such 
way enable our students more nearly approach 
their potential professional workers. Before con- 
sidering the challenge teaching, however, clarifi- 
cation terms order. Instruction, teaching, 
and education cannot used interchangeably, for 
their goals are achieved through distinctly different 
avenues. This not imply that relationship 
exists between instruction, teaching, and education. 
However, instruction does not assure effective teach- 
ing, and teaching does not insure educated in- 
dividual. 

There are distinct differences between instructing 
and teaching. For example, you may instruct stu- 
dent calculate the nutrient content meal and 
after such instruction, the student may have ac- 
quired new skill. Effective teaching must result 
not only added skills and increased knowledge 
but altered behavior. Thus, the field nutri- 
tion must measure the results our teaching 
terms, not much the facts the students have 
memorized, the skills they now excel in, but terms 
what the students are becoming. 
developing critical judgment? Are they developing 
scientific attitude? Are they becoming creative 
thinkers? 


‘Presented the Annual Meeting The Amer- 
Dietetic Association Philadelphia, October 23, 
oJ. 


The Successful Teacher 


Teaching profession seems differ markedly 
from some the other professions. atomic scien- 
tist, for example, may devote himself completely 
study the effects specific radiation doses 
apple, and can succeed terms what 
knows and does. The teacher, the other hand, 
succeeds primarily terms what is. Surely 
what knows and what does play important 
part what is, but one can know and one can 
without being teacher. What teacher plays 
important role what that teacher can help his stu- 
dents become. Each remembers with warmth 
and gratitude perhaps one, two, even three our 
teachers who have been major influence our life. 
Why? Was because what knew did, was 
because the kind person was? Out this 
relationship with teacher came inspiration, criti- 
cism, his tolerance for the incompleteness our 
knowledge and his intolerance for lazy mind. 
you remember this teacher because inspired, 
guided, and taught you decisively the critical 
time? you remember him primarily because 
the facts communicated 

Success teaching depends least much 
who does upon the what how the subject 
matter presented. There creative side 
teaching. teacher may seemingly know all 
should know specific subject area, may pre- 
sent the information accepted fashion and yet 
fail teach creatively, succeeding only instruct- 
ing and perhaps even that quite ineffectively. With- 
out dedication, faith, respect, sense humor and 
justice, humility, and love, facts can become 
dead pile cold-storage notes. Without these 
attributes the teacher, creative teaching will fal- 
ter and creative learning will not 


And now the word education should placed 
proper perspective teaching. Education some- 
thing intangible, illusively unpredictable, and 
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believe would impossible stop though every 
university closed its doors, though every library 
burned its books, though all teachers lost their 
collective voices. 

believe this because education comes from with- 
in; student’s own doing, rather, perhaps 
happens him when time, place, and circum- 
stances permit encourage it. Sometimes hap- 
pens because the inspired teaching has had, 
but sometimes happens spite poor teaching. 
None would foolish enough suggest that 
had educated student. hope, however, that 
may proudly say have done our best teach 
student. After all, teaching what do. Teach- 
ers can plentiful scarce, brilliant dull, and 
the methods varied, but spite all, doubt 
that can prevent this something called education 
from happening student who has creative 
mind passion for learning. Teaching very 
conscious effort; attempt impart our knowl- 
edge that will live and augmented. But who 
can tell when how this transfer knowledge 
takes place? 


Methods Teaching 


The size our universities, the size our classes, 
and the vast amount information considered es- 
sential each specialized area have altered our 
curricula, our techniques teaching, our oppor- 
tunity become well acquainted with each student 
and work closely his side. Working intimately 
with few students, not more than eight ten, 
the Mark Hopkins’ type pedagogy and the type 
teaching which carries with the traditional use 
the term “student of.” For example, when mem- 
ber our profession introduced of” 
McCollum, Osborne, Mendel, Roberts, Sherman, 
Rose, this type teacher-student relationship has 
been implied. Circumstances not permit this type 
relationship between the teacher and every stu- 
dent. Consequently, turn seminars and dis- 
cussions groups. 


The Lecture Method Teaching 


But the lecture method teaching that 
would like speak briefly. What probably led 
placing the lecture method some degree dis- 
repute was that early times all college teaching 
was through lectures. The original lecture was the 
reading from costly and rare manuscript stu- 
dents who could not afford could not even obtain 
copy. Many lectures were and many lectures are 
poor lectures, poorly conceived and poorly presented 
—and nothing could worse than dull lecture. 
Each can remember incoherent mumblings 
that made the clock the wall seem motionless and 
the clouds outside beckon like magic carpet 
carry our minds far away places. 


[VOLUME 


What makes lecture legitimate and good? 
the subject matter presented, mastery sub- 
ject matter prerequisite authority. for the 
method presentation, the answer combination 
eloquence and personality. When Mrs. Joseph 
Goldberger presented the members our 
ciation, lecture style, the story her husband’s 
disappointments and their shared and abiding 
faith the integrity his research methods, 
felt that day that Dr. Goldberger had walked with 
us. member the audience was told that what 
was being said was important; sensed it, for that 
day met Dr. Joseph Goldberger through the men- 
tal image presented his widow. And this the 
justification large-scale lecturing. 

The lecture room the place where drama may 
properly become theater. This usually means fluent 
speaker, few notes, and shyness effects.” 
some teachers, large class filling sloped amphi- 
theatre brings out power emphasis, 
keen sense timing, and superb organization 
facts. The speaker projects himself and his subject. 
The effects are not artificial, they are the meaning- 
ful stress which constitutes most literally the truth 
the matter. This meaning and interpretation, 
opposed stark facts, are the only things in- 
delibly stamped the mind, and they are what the 
printed book cannot give. good lecturer can con- 
vey many facts—the more highly organized the 
better. But the hands great lecturer, his feel- 
ings illuminate the soul does perfect play 
concert that lives with you forever. 

have all heard students advise their friends 
take course from certain professor before 
they leave college; just must hear him lecture.” 
This love spectacle perfectly sound, and there 
truth the belief that artistic brilliance and 
creative teaching always conceal empty minds. Stu- 
dents not want demand their attention; 
believe they expect command it. When teach 
poorly insincerely, our students detect the sham 
and are quick scorn deserves. 

lecture sizing the canvas very broad 
strokes. The fine brush must used close 
finish the work art. And so, having come the 
defense the lecture method, confess that lec- 
tures alone will not teach effectively, for this meth- 
assumes that every member the class comes 
the same level preparation and leaves with 
the same interpretation the information shared 
the teacher. Only individual attention each 
student can possibly keep the whole class abreast; 
nevertheless, the broad strokes the canvas can 
effective make lecturing art. The human 
mind built dramatic lines. wants plot, cli- 
max, and least hint the denouement. Without 
order, progression, and increasing complexity, our 
students will find difficult prevent their minds 
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from wandering. For example, could you imagine 
sitting through fifteen overtures three weeks 
seeing the first scene sixteen different plays with- 
semester without feeling baffled and begging 
for order out one beginning after the other? 
Even Aesop had write fables his maxims and 
Lord teaches through parables. 

Have used reading lists—the casual assign- 
ments books read—without fully appreciat- 
ing why hard learn oneself from 
Cardinal Newman, himself great teacher, 
gives part the answer: “No book can convey 
the special spirit and delicate peculiarities its 
subject with that rapidity and certainty which at- 
tend the sympathy mind with mind, through 
the eyes, the look, the accent, and the manner, 
casual expressions thrown off the moment, and 
the unstudied turns familiar conversations.” 


Progress and Problems 
Enlargement our body knowledge represents 


progress. For the teachers, there more informa- 


tion study and impart; for the student, more 
information receive, sift, and which must 
accommodate. The amount reading ac- 
complished must sought out; book, 
one journal, within the 
broad framework nutrition enough, and the 
importance. The sheer volume materials has 
libraries bursting their seams and some library 
budgets falling far behind the faculty requests. This 
increase knowledge has led specialization with- 
our own field and each year, our annual meeting 
program bears this out. Specialization has been 
natural outgrowth, and there has been growing 
tendency the field education recognize fac- 
ulty members either being teachers research 
workers. me, this artificial division. How 
can anyone teach does not use research meth- 
ods? Some have test tubes, Bunsen burners, 
even the elementary physical equipment which 
the word “research” brings mind. 


Value Teaching History 


However, have the written word yesterday 
and today study, evaluate, relate. How can 
History “his account what 
did, observed, and concluded the light the 
time which lived. For example, students who 
know nothing about the history pellagra, the vari- 
ous theories proposed, the popularity the spoiled 
maize theory, the suggestion regarding tryptophan 
made Goldberger, and on, are not ready 
Sense the excitement which the term “niacin equiv- 
alents” really creates the 1958 revision the 
National Research Council’s Recommended Dietary 
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Allowances (1). Students who were intellectually 
ready for the arrival the September, 1958 issue 
this JOURNAL read about the niacin equivalents 
against backdrop familiarity with what scien- 
tists have observed, tried duplicate, and argued 
about for more than two hundred years—under the 
name “pellagra.” 

me, history cannot avoid being interesting. 
Unfortunately, many people find distressingly 
dull. our understanding the history 
nutrition does not come pre-cooked, ready-to- 
serve convenient packages? must studied, 
and believe that should taught. just 
hard teach any less dramatic subject. or- 
ganize facts acquired many places and project 
them the appropriate time and logical sequence 
difficult art. indeed futile plunge into the 
history nutrition without some thought selec- 
tivity. each would become somewhat expert 
our knowledge some phase the history 
nutrition and would share our knowledge, per- 
haps some day book might prepared that 
would help tomorrow’s teachers students 
see scientific events the light past achieve- 
ments. Every new achievement does not supersede 
previous ones. George Santayana’s warning should 
posted every teacher’s library: “He who 
disposed ignore history must prepared re- 
peat it.” Progress nutrition can neither 
appreciated nor understood our students not 
know what happened yesterday. But, the younger 
the student, the more difficult for him look 
into the distant past, for the future seems al- 
most upon him. 


Research and Teaching 


return the division terminology between 
those who teach and those who formal research— 
unless there continuing interchange informa- 
tion and ideas between the two groups, both will 
suffer. Since those who teach nutrition, though 
few number, have the earliest and perhaps the 
strongest influence the college-age members 
our profession who are receptive what hap- 
pening now—we need keep abreast the re- 
search studies progress. find difficult imag- 
ine research worker not teaching, though not 
always the formal atmosphere lecture hall. 
How can the students best fitted for research 
inspired set clear path preparation for their 
the research field someone the 
field does not guide them? This, too, teaching. 

problem that many cope with has arisen 
because are specialists scientific subject 
area. Our own training has not offered guidance 
educational methods. Granted that the subject 
matter must take precedence over methodology, 
nevertheless, have all been desperately bored 
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spectators some occasion when subject matter 
was being put painful death because the presen- 
tation was not fitting. Also, many during the 
tender and confident years age from seventeen 
twenty-one had intention ever teaching. Then, 
one day, discovered that sharing the knowledge 
had acquired and receiving stimulation from 
students who asked guide them few steps 
further challenging and began our career 
teaching. 

first, were overwhelmed with the subject 
matter presented that methodology received 
little attention. our knowledge and confidence 
increased, experimented with several methods 
presentation. Then, last, realized that given 
mastered subject and person committed heart and 
soul teaching it, and students accustomed think, 
attend, and led, the method presentation not 
worried over—for ideas will spring forth and 
learning will flourish such atmosphere. 


Suggestions for New Teachers 


have chosen present some suggestions those 
who are just beginning their careers teachers. 
retrospect, wish that had appreciated what 
teaching really involved when became full-time 
faculty member eighteen years ago. Yet, 
really learn without doing? Can one person’s ex- 
periences provide any guidance for the beginning 
teacher? Perhaps not, but has been helpful 
elucidate the characteristics teaching and the 
teacher, for are all learning long live. 

teaching, you not have the satisfaction 
knowing the end each day, week, month— 
even year—what you have accomplished, any- 
thing. You often cannot see the fruit the day’s 
work for years; remains invisible perhaps for 
years, perhaps forever. The harvest reap has 
been aptly described “unseen harvests.” 

You will continuously toil over subject matter; 
you will never feel satisfied; you will always feel 
your own incompleteness teacher. Yet, your 
students challenge you what you have not at- 
tained, and you will work toward that goal. 

You will develop the practice reading and re- 
reading. You will learn that re-reading essential, 
because you cannot step into the same river 
thought twice since neither you nor the river 
thought the same. 

You will develop compassionate tolerance for 
those who say, “You teach only three hours tomor- 
row?” “You have only six hours individual 
conferences with students week?” “You are go- 
ing Philadelphia for trip? How wonderful, Oh, 
giving have wonderful vacation.” 

Scientific fact and clinical observation are not 
always harmony. For example, our classic text- 
books point out that really requires but few 
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ories exercise our brains, when, reality, think- 
ing and teaching exhaust the whole body. you are 
not intellectually weary and physically need 
bit relaxation when you finish even one hour 
class, then you have not fulfilled the requirements 
teaching. teach give yourself, and this 
exhausting. 

You will find that without study and much re- 
search, you will not continue grow knowledge 
and security. Without faith, humility, and willing- 
ness share yourself, you will find teaching dull, 
routine exciting, ever growing chal- 
lenge. order study and free bring 
order out chaotic thinking, you must plan set 
yourself apart from people, from noise, from all 
the worldly distractions for uninterrupted periods 
each week. You need fixed setting, and you must 
recognize that you will through long, often- 
times discouraging incubation periods before you 
are ready organize and write for publication 
create lecture. The public thinks are loafing 
much the time; don’t let worry you. Walt 
Whitman loafed long time before wrote Leaves 
Grass. Intellectual work cannot done 
schedule, and deadlines hamper creative thinking. 
you sit quietly staring into space, trying sort 
out and see relationships vast amount infor- 
mation, realize that incubation essential in- 
tellectual activity gestation the reproductive 
cycle. cannot omitted. 

have suggested that you set yourself apart 
intervals; signs laboratory doors which 
read are apt honored, but 
teacher who puts out sign keep out, 
idea might born” might often criticized. Yet 
interruptions can postpone lose thought for- 
ever. Few are well insulated that can 
think clearly and write learned manuscript 
bus station. The most desirable situation would 
for you have area which will provide some 
periods uninterrupted privacy where your papers 
and books need not moved. 

Teachers should creative and should share their 
discoveries, experiences, and observations. Writing 
for publication intellectual discipline its best. 
You open your mind for all get glimpse your 
own thought processes. Thinking, course, not 
orderly progression ideas, but with much hard 
work, there will gradual ordering the orig- 
inal chaos. Have you re-read your first rough draft 
the day you sent the ninth tenth re-write off 
for publication? not alarmed that they bear 
little resemblance each other. You started with 
some ideas and have done tremendous amount 
arduous intellectual work until finally you hope that 
the words will communicate what you have felt and 
experienced. Surely, teacher who does not create 
will find difficult creative teacher. 

What you and are trying develop our 
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students the precious by-products teaching. 
hope that they will develop intellectual curiosity, in- 
tellectual honesty, creative thinking, critical judg- 
ment, imagination, sound sense values. Truly 
these are by-products teaching its best. These 
characteristics will come our students not from 
textbooks, reading lists, altered course 
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study but from the teacher; they come not from 
curriculum, but from human soul. 

The responsibility assume teachers should 
not taken lightly. fact, statement 
The Education Henry Adams, has disturbed 
for many years: teacher affects eternity; can 
never tell where his influence stops.” 


American’s View Australian Dietetics 


The Australian people, found, are extremely hospitable and very proud their 
country. The pace living slow, casual, and delightfully relaxed, and can 
enjoyable and interesting person capable adapting such way life, 
rather than feeling annoyance the casual pace. 

Dietetics Australia not varied ours, although the opportunities are 
tremendous. Dietitians are engaged almost exclusively hospital work, and 
appeared that even this area, the necessary dietitians were unobtainable. 
many hospitals, sisters (registered nurses) fill the position supervisor 
therapeutic diets and food service. 

The Australian dietitian’s training may consist either degree plus 
one year training hospital, three-year diploma course dietetics 
technical school plus one year’s hospital training. Either route training 
entitles the person admission the dietetic association. 

personal opportunities for observing the dietary work were fortunately 
varied. worked three hospitals. The first was large (approximately 550- 
bed) general hospital where was one twelve dietitians, including dietary 
aides and sisters working the dietary department. This was training hospital 
for nurses and dietitians. was new hospital nine stories, with the kitchen 
the top floor, providing well ventilated working area. The administrative 
system was excellent; each dietitian had her own unit area. There was also 
clinical research unit where the dietitian had opportunity auxiliary 
member. 

The second hospital was government repatriation hospital, much like our 
hospitals. had two kitchens, one for the wards located four-story building, 
and one for the pavilions which were single-storied building spread over 
large, well kept lawn area. Here there was one administrative dietitian for both 
kitchens, therapeutic dietitian for each kitchen, and one assistant therapeutic 
dietitian for the ward kitchen. 

The third hospital employed food service director who purchased the food, 
planned the menus, and supervised preparation all food except the therapeutic 
diets. The single dietitian employed here had smal! separate diet kitchen where 
the modified diets were prepared and served separately. She also worked with the 
out-patient department and managed the discharge diets when ordered. This 
system seemed work well. 

all these hospitals, weekly conferences all dietitians were held discuss 
the next week’s menu. This gave all chance approve object any items. 
also helped provide more interest what patients would receive and ap- 
preciate. 

observed few shortcomings, too. There appeared lack contact be- 
tween the doctors and the dietitians concerning the patient’s diet relation 
total medical care. The only contacts usually involved the dietitian calling 
the doctor for information increase foods allowed request written 
orders patient’s diet. Having been trained hospital where the doctors 
were anxious that their patients receive the proper diet, was struck the casual- 
ness the Australian doctors toward dietetics. Another factor which found 
strange was that the sisters charge some the floors were frequently either 
amazed when started read patient’s chart were annoyed that felt 
necessary have access patient’s records. feel that for dietitian 
perform her work properly and completely, she must real member the 
hospital medical team. 

One the most pleasant differences noted was that the patients were more 
observant the services the dietary department. Many patients Australia 
often commented favorably the work the dietary department.—Jean Kincaid, 
Maine Medical Center, Portland. 
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THERE “key” your community for opening 
the doors effective nutrition education? The Com- 
munity Nutrition Section The American Dietetic 
Association has felt that elementary and secondary 
school teachers can key factors improving the 
food habits large numbers individuals. Since 
children tend accept changes health patterns 
more readily than adults, the teacher has excel- 
lent group subjects. The child, impressed with 
the importance good diet school, may want 
apply this knowledge home and may directly 
indirectly effect desirable change his family’s 
eating patterns. Moreover, when this motivated 
child becomes parent, will better prepared 
instill good eating practices his own family. 

Since classroom instructors are highly influen- 
tial, question arises how adequately they are 
prepared teach nutrition. Before recommending 
the place nutrition the curricula institu- 
tions educating teachers. The project “Nutrition 
Education entailed survey five 
states learn the number and kind nutrition and 
health courses offered prospective elementary 
teachers. 


*This paper outgrowth the 1956-57 Commu- 
nity Nutrition Project #4, “Nutrition Education 
the Schools,” continued 1957-58. The assistance 
Marjorie Morrison, Section Chairman, Mary, Reeves, 
and Ethel Austin Martin throughout the project 
gratefully acknowledged. 

author wishes extend appreciation the 
following individuals who assisted the preparation 
the questionnaires, the organization the state sur- 
veys, and the tabulation the data: Grace Finnegan, 
California; Marjorie Morrison, Florida (now Colo- 
Mildred Neff, Kentucky; Dorothy Waller, Penn- 
sylvania; Martha Kjentvet, Wisconsin; and Jeannette 
Biggs, Tennessee. Appreciation also expressed 
Eugene Olson, Commercial Artist, Milwaukee Health 
Department, for his contribution the accompanying 
illustration. 
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Are Teachers Prepared 
Teach 


During 1956-1957, the project committee? focused 
its attention the preparation questionnaires 
obtain the desired information. evaluate the 
questionnaires and determine the usefulness 
the findings, pilot study was conducted during 
1957-1958. This paper covers results this survey 
the five states: California, Florida, Kentucky, 
Pennsylvania, and Wisconsin. 


Methods 


Two questionnaires were completed each 
institution. The first was titled 
“Nutrition Content Courses Teacher-Training 
Institutions” and requested information about nu- 
trition courses for teachers, the nutrition content 
health courses, the integration nutrition into 
other courses, and the opinions college and uni- 
versity faculties concerning the adequacy the 
preparation nutrition. memorandum explaining 
the purpose the survey was attached for the 
curriculum directors. 

Administrative data which could 
easily the project worker were recorded the 
second questionnaire. Members the project com- 
mittee summarized the survey findings the in- 
dividual states. 

Whenever possible, personal conference was ar- 
ranged with the curriculum director other ap- 
propriate faculty member the state project 
chairman, state community nutrition chairman, 
public health nutritionist. this time, the objec- 
tives the study were interpreted and the ques- 
tionnaires were reviewed. 


Results and Discussion 


There were 166 institutions 
the five states. Completed and satisfactory question- 
naires were obtained from 114 (69 per cent). Data 
concerning the number years required for certifi- 
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cation and the numbers prospective teachers are 
recorded Table 

Some states require the completion nutrition 
and/or health courses for teacher certification. The 
requirements and recommendations 
vidual schools participating the study were as- 
certained. Sixteen schools required and nine recom- 
mended that elementary teachers complete nutri- 
tion course. Health courses were required ninety- 
five and recommended five schools. 


NUTRITION COURSES 


Thirty-seven the institutions offered total 
which required recommended nutrition course 
for prospective teachers, offered “Nutrition” 
elective. The courses could divided into 
three categories: general nutrition—36, child nu- 
trition—7, and nutrition for elementary teachers— 
There were two-credit courses, three-credit, 
four-credit, and six-credit. 

learn the content the courses, check list 
seven specific subject matter areas was included 
the questionnaire. Twenty-three the fifty 
courses indicated that equal emphasis was given 
each area, while twenty-seven covered the follow- 
ing topics: 

TOPIC FREQUENCY 


determining nutritional 


Methods changing food 
Signs good and poor 
Evaluation tools and techniques for 


Methods correlating nutrition with 


Additional topics reported few schools in- 
cluded: food nutrients, supervision school lunch 
programs, food purchasing problems, diet therapy, 
menu planning, and food preparation. 

Unless the prospective teacher has opportunities 
interpret nutritional knowledge children, the 
value the course for classroom teaching may 
questionable. Eleven the thirty-seven institu- 
tions offering nutrition courses listed unquali- 
fied “yes” when asked practical experiences were 
offered. Twelve indicated that opportunities were 
provided through supervised and practice teaching, 
while two used demonstration schools the colleges. 
Data were not available for the remaining courses. 


Textbooks varied considerably, many containing 
sections diet therapy some appearing 
more applicable for students majoring nutri- 
tion. few instructors listed several texts for one 
course. Bogert’s Nutrition and Physical Fitness (1) 
was the primary reference for eighteen courses. 
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TABLE Administrative data concerning 119 
teacher-education programs 
TYPE NUMBER NUMBER 
STATE OF OF OF 
CURRICULUM COURSES* STUDENTS 
Florida degree—4 yr. 2,742 
Kentucky degree—4 yr. 1,723 
certificate—2 yr. 701 
California degree—4 2,869 
Pennsylvania degree—4 9,150 
Wisconsin degree—4 yr. 2,888 
certificate—2 yr. 1,012 


*Five colleges and universities offered both two- and 
four-year programs. 

teacher-education institutions require additional 
course work summer sessions regular terms for certi- 
fication. 

tIn addition fulfilling degree requirements, Pennsyl- 
vania requires hr. practice teaching for certification. 


Other popular texts used more than two schools 
were: Nutrition and Diet Therapy Proudfit and 
Robinson (2), Nutrition for Health Kilander (3) 
and Essentials Nutrition Sherman and Lan- 
ford (4). 

noteworthy that most the instructors had 
backgrounds home economics. The major fields 
and degrees the instructors were: 


MAJOR FIELDS BACHELOR’S MASTER’S DOCTOR’S 
DEGREE DEGREE DEGREE 

Foods, nutrition, home 

economics, home eco- 

Chemistry and related 

sciences 
English 


HEALTH COURSES 


One hundred twenty-one health courses were 
available 101 the 114 teacher-education insti- 
tutions. Although titles varied, the courses could 
grouped into three areas. Sixty-six dealt with 
methods teaching health and with personal 
health hygiene. The titles courses were 
vague and generalized and were classified “gen- 
eral The total included offering credit- 
hours and three credit-hours. addition, there 
were one-credit and four-credit courses. In- 
formation was not specified for 
courses. 

was not possible draw any conclusions from 
the data regarding the time devoted nutrition 
the health courses. range hr. was listed, 
with several institutions indicating “variable” 
not completing this section the questionnaire. 

check list (identical list “nutrition 
courses”) was used learn the phases nutrition 
stressed the health courses. The findings are sum- 
marized Table 

wide variety texts was reported, with 


of on 
Audio-visual aids for teaching nutri- 
ct 
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TABLE Nutrition content 121 health courses 
NAME 


Methods 
SUBJECT MATTER for Personal General Total 
teaching hygienet healtht 
health* 


Methods determining 
nutritional needs for 


Methods changing food 

Signs good and poor 

Evaluation tools and 


Methods correlating 
nutrition with other 


Audio-visual aids for 

Food selection and 


*66 courses. 
+32 courses. 
courses. 


apparent relationship between the use specific 
books for similar-type courses. Books healthful 
living were used methods courses, well 
those applying personal hygiene and general 
health. This lack correlation between text and 
course title brings forth the question subject 
matter, whether methods course always 
stressed the techniques teaching health. The ref- 
erences cited most frequently were School Health 
and Health Education Turner, Sellery, and Smith 
(5) and Health Teaching Schools Grout (6). 

Data were available 111 the instructors 
teaching health and revealed that had master’s 
degrees and held doctorates. The major field 
health instructors was “physical education and 
health.” With combination courses back- 
ground, the effectiveness the instructor, re- 
lated the prospective teacher, would depend 
the emphasis given health education skills and 
techniques. 


NUTRITION INCLUDED OTHER COURSES? 


Several institutions reported that courses other 
than “nutrition” and included diverse as- 
pects nutrition. The subject matter and allocation 
time were based the needs and interests the 
students. The survey has revealed that the curricu- 
lum the prospective teacher offers many oppor- 
tunities for nutrition integration. 


NUTRITION INTEGRATED 
COLLEGE COURSES 
Biology, zoology, 

Human (or child) growth 
Science the elementary 
Fundamentals 
Student teaching and internships 


INSTITUTIONS 


Home and family living 
Consumer education 
School and the community 
School management 


THE NUTRITION TRAINING ADEQUATE? 


Personnel the teacher—education institutions 
were asked evaluate their nutrition instruction 
and comment its adequacy for the prospective 
teacher. Seventy-nine the 114 participants com- 
pleted this section the questionnaire. Thirty-one 
felt that their graduates were well prepared teach 
nutrition. Some the qualifying remarks may 
interest: 


“Grade school texts are sufficiently clear and de- 
tailed; physical education, philosophy education, 
and health education courses stress place health.” 

* * * 

“They have much training nutrition 
any other area health.” 

* * 


“Most the student teachers serve the first few 
years city school systems where the health edu- 
cation program administered school nurses 
under the direction the principal, and the teach- 
er’s responsibilities are clearly defined the cur- 
riculum guide.” 

“Sufficient time for nutrition considering the 
many other areas covered the 
ucation program.” 


The need for additional course work nutrition 
was expressed forty-eight the participants. 
significant that some these appraisals came 
from colleges and universities requiring nutrition 
course for graduation. few the substantiating 
statements are: 


“Time too limited offer good working knowl- 
edge Too few students select nutrition 
course elective.” 

* * 

“But don’t have home economics depart- 
ment.” 

“Believe nutrition course should required, 
not recommended.” 

* * 

“Teachers don’t feel competent offer nutrition 
advice when teaching.” 

“Adequate nutrition facts, but not application. 
Need more time.” 

* * * 


“More needed teaching techniques. Prospec- 
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tive teachers need observe good presentations the 1957 Nutrition Education Conference (7): 
The number one weakness this whole matter 
the part those who are attempting educate 
Surveys, observations, and conferences with school teach—the teachers. hasten point out that 
personnel all reveal that nutrition course geared not have lack interest here, but certainly 
the specific needs the classroom teacher would training both sound knowledge and 
effective methods. 
five-state survey indicated the need for course findings the five-state survey substantiate 
which includes basic nutrition knowledge along with remarks. know the problem. Can 
effective methods promoting desirable action. solve it? 
addition, the course should include opportunities 
apply the knowledge, “test” the various ways References 
motivating children improve their eating pat- (1) J.: Nutrition and Physical Fitness. 
terns. apparent that existing nutrition courses 6th ed. Philadelphia: Saunders Co., 
are placing little emphasis evaluation tools and (2) 
techniques for teachers and methods correlat- tion and Diet Therapy. ed. Y.: Mac- 
ing nutrition with other subjects the curriculum. millan Co., 1955. 
ive The survey showed that, for the most part, per- (3) F.: Nutrition for Health. 
sons with foods and nutrition backgrounds are McGraw-Hill Book Co., Inc., 1951. 
tary teachers. 1957. 
The study also revealed that the teacher—education (5) E., SELLERY, M., AND SMITH, L.: 
; it? ; ecla onsideration o e eacner's art in 
other courses, notably health education. Under Mosby Co., 1957. 
these the quality the nutrition (6) Grout, E.: Health Teaching Schools: for 
teaching appears depend the nutrition back- Teachers Elementary and Secondary Schools. 
grounds the instructors. ed. Philadelphia: Saunders Co, 
oo. 
The need for classroom teachers with working (7) Proceedings Nutrition Education Conference. 
knowledge nutrition was pointed out Tinsley USDA Misc. Pub. No. 745, 1957. 
Studies Fat Metabolism 
Recent studies directed Dr. Madelyn Womack, USDA’s Institute Home 
Economics, fat metabolism have shown that rats: (a) Dietary fat has less 
effect the proportion caloric intake stored fat than the type dietary car- 
bohydrate; and (b) the kind carbohydrate may have important direct effect 
blood cholesterol levels, kidneys, and the production fatty livers. 
After 200 and 400 days diets incorporating different types fat and carbo- 
hydrate, rats diets containing per cent corn oil and sucrose had deposited 


the highest proportion caloric intake fat. Rats receiving sucrose any level 
fat intake stored higher percentage their caloric intake fat than those 
receiving cornstarch with comparable fat. Average blood cholesterol levels were 
highest animals with the highest percentage body fat, even though direct 
correlation was found between cholesterol level and body fat for individual ani- 
mals. 

Other studies, directed Dr. Mildred Adams, have compared the effects 
sucrose, cornstarch, and glucose, particularly they relate liver fat, kidney 
damage, and blood cholesterol level. basic diet containing sucrose the carbo- 
hydrate caused rats accumulate excess fat and cholesterol the liver, kidneys 
became enlarged and damaged, blood cholesterol was increased, and the life span 
was shortened. Replacing sucrose with cornstarch resulted less fat and choles- 
terol the liver and less enlargement and damage liver and kidneys, but caused 
change blood cholesterol. 

Replacing sucrose with glucose caused even greater enlargement and damage 
the kidneys and greater rise blood cholesterol than did sucrose, but resulted 
less fat and cholesterol the liver. 
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ELMER McCOLLUM, Ph.D. 


Professor Emeritus Biochemistry, 
School Hygiene and Public Health, 

The Johns Hopkins University, 
Baltimore 


HAVE CHOSEN describe briefly study, the 
Johns Hopkins group, the cause, prevention, and 
cure experimental rickets young rats. This 
study was the first attempt discover the way 
which anatomical structure (growing bone), re- 
sponded with abnormal histologic changes experi- 
mental diets which were unfavorably constituted 
number different ways for the maintenance 
health young, growing rats. The results revealed 
the cause, method prevention, and cure rickets 
infants and domestic animals. 

Some may believe that this period the history 
nutrition should given the studies Eijk- 
man and Grijns, which, beginning 1896, brought 
light the etiology and prevention polyneuritis 
(beriberi). Their views were hotly controverted 
the time. Between 1896 and 1912, when Frazer 
and Stanton published their studies which silenced 
the controversy proving conclusively that beri- 
beri deficiency disease, more than six hundred 
medical writers expressed skepticism and offered 
other theories the cause this disease. 

Between 1909 and 1918, Osborne and Mendel de- 
scribed many experiments which inadequacy 
certain incomplete proteins caused nutritive failure 
young rats, and the subsequent dramatic benefits 
brought about supplements individual amino 
acids single-protein diets. Their studies, however, 


did not include detailed examination the his- 


tologic changes induced dietary deficiencies. 
Shortly before our investigation rickets was 
begun, Goldberger had shown conclusively that pel- 
lagra was dietary deficiency disease, but the die- 
tary factor involved was not even then conjectured. 
When, 1917, started our rat colony the 
School Hygiene and Public Health Baltimore, 
Nina Simmonds and Helen Parsons were associ- 
ated with me. had plans for any specific 
studies bone growth. were occupied with 


*Presented the History Nutrition Luncheon, 
Annual Meeting The American Dietetic Associa- 
tion Philadelphia, October 24, 1958. 


further inquiry into the nature the dietary defi- 
ciencies various natural foods, and principal 
interest was explain, possible, the dietary fac- 
tors associated with pellagra. 

During the decade when worked the Wiscon- 
sin Agricultural Experiment Station, Marguerite 
Davis and had discovered existence fat- 
soluble essential nutrient—now known vitamin 
had made considerable progress determining 
the relative merits the naturally occurring mix- 
tures proteins various seeds, the superiority 
the leaf supplying the dietary deficiencies in- 
dividual seeds and mixtures them, and had made 
elaborate study the deficiencies polished 
rice. this found evidence that both fat-sol- 
uble and water-soluble unidentified factor were 
lacking, addition the supplements necessary for 
making complete nutritionally whole cereals, such 
maize and wheat. had described evidence that 
xerophthalmia young rats was caused only 
deficiency vitamin had observed some 
group experimental rats fed cereal mixtures alone 
modified certain ways, abnormality form, 
such deformity the thorax, beaded ribs, and 
on, which believed signs experimentally 
induced rickets. were well aware our lim- 
itations the study any 
pathology. 


Rachitic Rats 


Matters stood thus when, September 1918, Dr. 
John Howland, Pediatrician-in-Chief the Johns 
Hopkins Hospital, asked whether thought any- 
one had ever produced rickets experimentally 
animal. expressed surprise that he, who knew all 
that was known about the disease, should ask the 
opinion chemist who made pretentions 
knowledge any segment pathology. said, how- 
ever, that believed had observed the rachitic 
state young rats fed certain diets, and that 
had such animals that time. invited him the 
rat colony, where exhibited two young rats which 
showed the deformities the thorax and beading 
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the ribs which had concluded that the con- 
dition was indeed rickets. Dr. Howland exhibited 
great interest the animals. said that what 
showed him was essentially like severe grades 
rickets infants and asked how produced it. 
described the diet cereals which the ani- 
mals had been restricted. Furthermore, was able 
show him other rats the same seed diet mod- 
ified certain supplements, which not only showed 
signs rickets other skeletal abnormalities, 
but were well developed adult animals capable 
reproduction and rearing young. Obviously 
the factor factors supplied the effective sup- 
plements which prevented the bone defects. 

then explained him that needed the cooper- 
ation someone with expert knowledge bone 
histology and pathology. Such person could de- 
scribe the deviation from normal bone structure 
rats fed number kinds deficient diets, the 
manner which benes growing rats responded 
specific faults their diet. should prepare 
for histologic studies young rats restricted 
many kinds faulty diets our knowledge per- 
mitted devise, somewhere the series the 
factor factors involved the development 
rickets would come light. Dr. Howland responded 
enthusiastically this suggestion. Before left 
had agreed undertake cooperative study 
abnormalities bone growth relation specific 
dietary defects. 

Dr. Edwards Park and Dr. Shipley 
trained two technicians make bone sections and 
stain them bring out contrast the several 
histologic elements. was agreed that they should 
know nothing the dietary histories any ani- 
mals. identified them only numbers. then 
began prepare young rats for histologic study 
restricting groups many kinds diets which, 
one way another, proved unsatisfactory for nor- 
mal development. The variations included high- and 
low-proteins from different sources learn whether 
amino acid imbalance deficiencies influenced 
bone structure. some groups gave diets 
which the inorganic moiety differed many ways 
the amounts and ratios between the individual 
elements. included such vitamin deficiencies 
were aware and fed several diets with fats 
from different sources, such butter fat, olive oil, 
lard, cod-liver oil, and coconut oil. The fat moiety 
constituted varying percentages the food for- 
mulas from small great. 


Studying the Data 


1922 had fed young rats more than three 
hundred experimental diets. Five six rats from 
each group were delivered for histologic study. Only 
then did begin study our extensive data. 
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selected perhaps dozen group numbers, the 
diets which varied systematic way, and Drs. 
Park and Shipley, Miss Simmonds, and met for 
conference the room where the sections were 
stored. would call for certain number, and the 
box containing the sections would produced. 
mounted section would placed under the micro- 
scope and Drs. Park and Shipley would examine 
and call attention the amounts resting and 
vesicular cartilage; the extent, any, provisional 
calcification vesicular cartilage; the number 
bone trabeculae, any, present the region 
growth; the presence absence osteoid tissue 
surrounding bone trabeculae; the arrangement 
blood vessels the section; evidence whether 
capillaries were invading the cartilage the dia- 
physeal border; and on. thus listened for the 
first time descriptions which revealed astonish- 
ing response different histologic elements ab- 
normalities the diet. 

After the section had been described, Miss Sim- 
monds and were allowed look the specimens 
and have pointed out the details which 
had listened. While they talked, took notes 
what was said about each section, and later made 
trial write-up our experiments which revealed 
Drs. Park and Shipley all that had say about 
the chemical characteristics each experimen- 
tal diet. also included write-up 
what had heard about the histologic peculiari- 
ties bone structure correlated with dietary defect. 

This manuscript was then submitted the pedia- 
tricians, who revised account the histologic 
features. this way studied the entire series 
our experimental rats. emerged that abnormal- 
ities bone structure correlated with certain char- 
acteristics faulty diets. Important conclusions 
were warranted, the most important which were: 

(a) That the ratio between calcium and phos- 
phorus the diet great physiologic importance. 
high-phosphorus ratio perverts the processes 
bone growth and favors the appearance charac- 
teristics rickets. The latter also causes lowering 
serum calcium and induces tetany. 

(b) That cod-liver oil contains organic sub- 
stance which exercises profound influence direct- 
ing the processes bone growth along normal lines 
even when the calcium:phosphorus ratio un- 
favorable. This substance present butterfat 
but very small amount compared with cod-liver 
oil. Lard, olive oil, and many other fats and oils ex- 
ert influence bone growth because the ab- 
sence the organic factor found abundantly 
cod-liver oil. Both cod-liver oil and butterfat, when 
included diet, protect animals against the 
xerophthalmia due vitamin deficiency. When 
each these fats was treated with stream hot 
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air bubbled through the sample, vitamin 
destroyed, and neither fat so-treated prevented 
xerophthalmia. However, 
property was left unimpaired oxidation. 
Hence concluded that the rickets-preventive 
factor was distinct from vitamin Since was the 
fourth vitamin discovered, called the 
corresponding letter the alphabet, vitamin 


Developing Assay Techniques 


tested considerable number formulas for 
rickets-production young rats and found one 
which called Diet 3143, which was excellently 
suited cause acute and severe rickets the ab- 
sence vitamin When the vitamin was included, 
there was immediate response toward calcification 
the normal pattern. With this diet were able 
devise and perfect delicate assay technique for 
estimating the amount vitamin any sub- 
stance. Because the new deposition calcium salts 
the rachitic bones the little rats appeared 
fine line across the region growth, called 
this the for calcium-depositing sub- 
stances. Several modifications this assay method 


Mrs. McCollum 


SEPTEMBER 1921, joined the staff the Depart- 
ment Biochemistry the School Hygiene and 
Public Health The Johns Hopkins University, 
after having spent two years student and staff 
dietitian the Johns Hopkins Hospital. During the 
interview which preceded appointment, Dr. Mc- 
Collum told the research projects then 
progress his laboratory. There were hundreds 
experiments set determine biologically the nu- 
trient content the common food groups and the 
supplementary relationships between them. Before 
the interview was concluded, “E. had described 
the studies operation the effect diet bone 
growth. When left, gave collection re- 
prints and told study them the interval be- 
tween the termination hospital duties and be- 
ginning new work the School Hygiene. 

casual glance the titles convinced that 
medical dictionary would bought one. 
With study and frequent use the dictionary, 
learned the meanings epiphysis, diaphysis, met- 
aphysis, provisional zcne calcification, costochon- 
dral, osteomalacia, osteoporosis, and many other 
multi-syllable terms used describing bones and 
bone changes. the time entered the laboratory 


Becker McCollum, Assistant Professor, 
Biochemistry, School Hygiene and 
Public Health, The Johns Hopkins University, Balti- 
more. 
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have been devised, but ours the basis for all the 
assay techniques described the pharmacopoieas 
today. 


Rickets and Sunlight 

the basis topologic study the distribution 
rickets infants Switzerland, 1890 Palm 
had concluded that sunlight must have protective 
and curative effect this disease. After had 
perfected the formulation good rickets-producing 
diets, tested this premise. found that little 
rats keep severe rickets-producing diet and 
exposed summer sunshine hr. day did not 
show evidence rickets. Subsequently Drs. Harry 
Steenbock and Alfred Hess, independently, showed 
that ultraviolet rays from natural artificial 
sources convert precursors vitamin food 
skin into active forms the vitamin. 

result the publication our twenty-eight 
papers the subject, and largely because the 
prominence Dr. Park pediatrician, the med- 
ical profession promptly adopted the administra- 
tion cod-liver infants and children for the 
prevention rickets. 


human anatomy, histology, pathology, 
chemistry made both the vocabulary and the experi- 
ments progress more meaningful. 

Then came the opportunity participate the 
experimental work. was known that cod-liver oil 
protected against and cured rickets rats and dogs 
and that was rich source the then-known vita- 
min Some thought its anti-rachitic activity was 
another function vitamin Others, however, 
suggested that there was another factor the oil 
that accounted for this action. Since the vitamin 
could destroyed oxidation, why not destroy 
and then test the oil treated for its anti-rachitic 
effect. was responsibility oxidize some but- 
terfat and some cod-liver oil. directed warm air 
through them for intervals and hr. and 
then fed them vitamin A-deficient rats and 
another group which had been made rachitic. The 
rats with rickets were cured but those with xeroph- 
thalmia showed benefits, either from the aerated 
butterfat cod-liver oil. What thrill got from 
this irrefutable evidence the existence specific 
anti-rachitic vitamin! 

Other work which participated was the dem- 
onstration the effects excess fluorine. The rats 
developed great overgrowth the upper incisors. 
These grew excessively that they penetrated the 
roof the mouth and interferred with eating 
such extent that starvation resulted unless they 
were filed down permit the animal eat. Unfor- 
tunately, missed noting the well defined mottling 
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the enamel the teeth which Dr. Margaret 
Cammack Smith later called attention. 

Later came the spectacular demonstration the 
role manganese the maintenance 
love’ and male potency; then the dramatic observa- 
tion the early effects magnesium deficiency 
young albino rats with the striking vaso-dilation 
and subsequent blanching and tonic-clonic convul- 
sions. Studies the other elements revealed 
the essentiality zine for rats and mice. 


New Quarters 

But there were disappointments and frustration 
well successes. When moved from the old 
quarters dark basement the top floor our 
new building 1925, were working the effects 
diet bone growth and development. Instead 
diet grains, wheat gluten, gelatin, and in- 
organic elements, used more highly purified 
one containing casein, yeast, dextrin, salt mixture, 
and per cent butterfat source vitamin 
Analysis the first one hundred rats this diet 
our new quarters showed abnormalities the 
bones and blood. Logically enough concluded 
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was the light the new laboratory that had pro- 
tected them. the old, dark basement laboratory 
always worked artificial light. Then went 
work remove the supposed source our dif- 
ficulty. bought several rolls brown paper and 
covered the eight triple-section windows and trans- 
soms. Then put another hundred rats the ex- 
perimental rations for the prescribed period. 
seemed nothing could wrong this time. Imagine 
our consternation when the report again indicated 
“no sign rickets!” 

Dr. McCollum then examined every detail the 
procedure and called attention the fact that the 
time moved our new quarters also changed 
the source the butterfat. That was it! The new 
butter was superior that previously used. When 
reduced the amount from per cent, again 
produced rickets and bone changes diets where 
there were disproportions between the calcium and 
phosphorus and lack vitamin 

now almost forty years since joined “E.V.” 
adventure nutrition investigation. has 
been glorious and rewarding period. believe 
the next forty years will just thrilling. 


Biologic Problems Space Travel 


symposium “Life Space” was presented the American Physiological 
Society April 17, 1959, part the meetings the Federation American 
Societies for Experimental Biology, Atlantic City. 

One the nearer objectives our preoccupation with space get man into 
flight orbit. Balloon flights heights approaching space conditions have al- 
ready been made. The ultimate goal space travel other planets still far 
the future. this symposium, some the biologic problems associated with 
space travel were discussed. 

Dr. Hans Clamann, Randolph Air Force Base, emphasized the difficulty 
providing man’s needs for oxygen, water, and food. Because rocket travel, the 
mass fuel per cent, while the mass the rocket structure only about 
per cent, travel rocket will involve severe restriction equipment and food. 
Scientists are thinking terms developing methods regeneration and re- 
cycling oxygen, water, and food. Algae may provide possible means re- 
generating man’s waste products. 

Dr. James Hardy, Naval Air Development Center, Johnsville, Pennsylvania, 
described experiments protecting man from gravitational effects. Scientists 
estimate that speed 25,000 mi. hour will needed get man into space 
and return. such fantastic accelerations, man must withstand gravitational 
force many times that the earth’s surface. One problem when the gravitational 
force increased the distortion effect elastic systems, such lungs and 
blood vessels. The space voyager’s chest must protected from these effects. 

Experiments test the effects gravitational force are being carried out 
huge machine resembling centrifuge. man “space capsule” whirled 
tremendous speeds and can signal from time time show how getting 
along. completely surrounded water and enclosed metal capsule. 
Protection against gravitational effects immersion water opens possi- 
bilities space travel. 

the same meeting, Dr. Cornelius Tobias, University California, spoke 
about the radiation hazards space flight. band radiation found high 
above the earth. The future man space may able avoid this radiation belt 
flying below crossing high speeds. Dr. Tobias stated that better 
understanding cosmic radiation space may help understand the environ- 
ment here when life began, the cause mutations, and the progress evolution. 
—Marie Balsley, Yorkville, Illinois. 
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and Cornstarch- 
Eating Women’ 


CECILE HOOVER EDWARDS, 
SOLONA McDONALD, 

JOSEPH MITCHELL, M.D., 

LUCY JONES, LOIS MASON, 

ALTA MAE KEMP, DORIS LAING, 
and LOUISE TRIGG 


School Home Economics, 
The Carver Foundation, and 
John Andrew Memorial 
Tuskegee Institute, Alabama 


THOUGH PRIMITIVE man appears not have given 
much thought nutrition, throughout the centuries 
man has exhibited foresight providing for him- 
self food supply. Literature reports concerning 
the sociology diet reveal growing tendency 
consider food indicator cultural values and 
social processes. Especially small societies away 


from urban centers, food choices reflect deeper 


integration with symbol and value systems, since 
food-eating activities form the largest part hu- 
man endeavor. 

excellent review the early literature 
Cooper the subject pica has recently appeared 
(1). Hart and co-workers (2), Dickens and 
Ford (3), Hertz (4), and Whiting (5) have re- 
ferred the practices clay- and cornstarch- 
eating. Hertz advanced the hypothesis that these 
practices have their origin unconscious en- 
deavor compensate for certain nutritional defi- 
ciences. She suggested that both clay and starch 
satisfy individual needs, varying from the desire 
satisfy hunger the pleasure chewing and the 
desire for social approval. Dickens concluded, ad- 
dition, that dirt-eating cultural trait, the origin 
which lost. She presented the hypothesis that 
dirt-eating may related hookworm disease, 
suggesting that the host eats dirt order re- 
place the blood constituents removed the para- 
sites. 

Hart demcnstrated the ability pigs correct 


‘Supported grant from the Alpha Kappa Alpha 
sorority. Received for publication February 11, 1959. 

address: The Agricultural and Technical 
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severe anemia when they were farrowed out doors 
contrast being kept indoors concrete floor 
while receiving sow’s milk 

Edwards, McSwain, and Haire (6) reported the 
incidence odd dietary practices revealed 
study 211 women Alabama and Georgia made 
forty-seven health agencies and ninety-one per- 
sons engaged health work the southeastern sec- 
tion the United States. Superstiticn and tradition 
appeared influence the unusual food choices 
large number women. These workers observed 
that attitudes and food practices seemed more un- 
usual rural areas than near cities. Older 
individuals these rural communities seemed 
exert strong influence the food choices the 
younger women. The ingestion clay and corn- 
starch was frequently found part the 
dietary pattern these women, particularly when 
pregnant. 

Since studies describing the biochemical 
effects ingestion clay and cornstarch have been 
reported, the authors became interested pursuing 
the present investigation. The present article de- 
scribes the socio-economic backgrounds the pa- 
tients, nutritive values the usual diets clay- 
and cornstarch-eaters, and information revealed 
the women about these practices. Subsequent articles 
will describe relationships clay and cornstarch in- 
gestion medical and biochemical findings from 
analyses blood and excreta selected sample 
these women, condition infants birth, and 
complications during pregnancy. 


Experimental Procedures 


The eight-six women who participated the study 
were selected from patients the prenatal and post- 
partum clinics the John Andrew Memorial 
Hospital, Tuskegee Institute, Alabama, and from 
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previous records the dietary habits women. 
They were divided into six groups: (a) pregnant 
clay-eaters, (b) non-pregnant clay-eaters, (c) preg- 
nant cornstarch-eaters, (d) corn- 
starch-eaters, (e) pregnant women who ate neither 
cornstarch nor clay, and (f) non-pregnant women 
who did not ingest these unusual substances. The 
fifth and sixth groups served controls. 

Information about usual dietary patterns was ob- 
tained nutritionists dietitians, usually two 
three different interviews with each subject. 
These data were averaged for each woman and tab- 
ulated groups. Medical examinations were made 
the obstetrician during periods when the unusual 
dietary substance was ingested and when was 
omitted from the diet. delivery, information 
the mother and infant was recorded. 

The research team was composed nutritionist, 
dietitian, obstetrician, clinical laboratory 
technician, food chemist, medical record 
librarian, medical social worker, and two graduate 
students. Public health nurses assisted making 
contacts with patients and follow-up work. 


Results and Discussion 


Forty-two the subjects were clay-eaters, twenty- 
three were cornstarch-eaters, and six ate both bi- 
zarre substances. Twenty-one women served con- 
trols. Socio-economic histories revealed interesting 
information about the subjects’ backgrounds (Table 

The average age the women was twenty-eight 
years, with range from fifteen forty-five 
years. Seventy-four were married; twelve were sin- 
gle. The number children the families the 
women averaged 3.8, and ranged from none 11. 
Sixty-eight were homemakers, farmed occu- 
pation, and the remainder held positions cooks 
were engaged similar occupations. 

The income the group averaged $39 week, 
and this amount, about $13 went for food. Sixty 
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per cent had gardens. Though the average formal 
educational level was eighth grade, some the 
subjects had gone only far the second grade. 
One had begun the senior year college. 


INFORMATION CLAY CONSUMPTION 


Clay was eaten any time the day. Many 
women consumed part the menu, stating 
that the meal didn’t seem complete without it. Six- 
teen ate the substance after meals, and three ate 
only before breakfast. Thirty-five experienced 
effect clay-eating their appetite for food, but 
five had desire for food afterward. One woman 
always ate before each meal and stated that she 
had appetite for food unless she ate clay. 

The quantity clay consumed per day ranged 
from about 130 gm. Most the women obtained 
the clay from river stream bank near their 
homes. Although interviews revealed that there was 
expense connected with obtaining the samples, 
the authors are aware the fact that small 
southern towns, clay can purchased near the bus 
station and similar places. Some the women, 
small number, baked the clay the oven prior 
eating it. This was usually done the substance was 
still moist. 

The usual sample encountered was light grey and 
free rocks and foreign material. Sometimes 
streak pink through the clay suggested the pres- 
ence iron. The women stated that the clay tasted 
sour; white clay was chosen preference the 
red because was smoother. 

they had desire for clay and could not get it, 
twenty-five the forty-two women stated that they 
were worried and upset. The women gave these re- 
plies addition the general statements: 

feel awful, just about crazy when can’t get clay.” 

feel awful, worse than person with headache.” 

Others said they felt “terrible,” “troubled,” “dis- 
gusted,” “irritable.” According Cooper (1), 


TABLE Socio-economic data subjects 


MARITAL STATUS OCCUPATION AVERAGE WEEKLY WEEKLY 
SUBJECTS AGE TION Home-__ Farm- Oth OF INCOME EXPENDI- CLAY OR 
e Married Single making ing er CHILDREN U CORNSTARCH 
Clay-Eaters 
yr. yr. 
Cornstarch-Eaters 


Non-pregnant 


Control Subjects 


r- 
l- 
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early literature pica reveals similar obsession 
for clay clay-eaters. Betten 1687 and Craigin 
1835 reported (7) that pica permits the mind 
rest until satisfied. Postell, recent publica- 
tion (8), reviewed the anxiety planters whose 
slaves, addicted dirt-eating, showed utmost crafti- 
ness and determination pursuing the habit 
spite punishment and restraint. Some women 
the present study told being whipped children 
break the habit. This was never successful, and 
their fathers began collecting clean bits clay for 
them. Many, however, had always had clay available. 

Thirteen the women reported that they ate 
more clay when they were upset about something 
than during normal times. Craigin revealed sim- 
ilar observation among slaves, who, when depressed 
from the rigorous treatment their masters 
other causes, developed the habit dirt-eating (7). 

Thirty-six the clay group told feeling satis- 
fied after eating clay. Three stated that they felt 
sometimes. Two believed that clay helped 
them through their pregnancies. 

When approached why they ate the sub- 
stance, twenty-six told having for it. 
One woman enjoyed the feel clay her mouth 
and seven liked its odor. 

Though twenty-five were loss explain the 
desire except say that they it, others 
gave more concrete responses. For example, five 
women stated that clay relieved nausea during preg- 
nancy, three said prevented vomiting during preg- 
nancy, and two others thought generally that 
helps Others stated that clay (a) relieved 
dizziness, (b) helped weak stomach, (c) cured 
swollen legs, and (d) relieved headaches. 

Pica, Cooper (1) has recorded several beliefs 
about earth-eating reported Lasch. was com- 
monly believed the latter part the nineteenth 
century that earth-eating stopped vomiting, was 
remedy for constipation, acted specifically against 
syphillis, and provided for good posture the fetus. 
These early superstitious beliefs are similar the 
statements the women this study. The old su- 
perstition that pica was associated with beautiful 
progeny has prevailed for centuries. Though this 
study apparent physical symptoms could di- 
rectly associated with clay-eating, Craigin (7) and 
Livingston (according Cooper [1]) describe 
these follows: extreme sluggishness, great edema, 
pallor the mucous membranes, susceptibility 
cold, diminished secretions, thin and watery blood, 
shortness breath, haggard appearance, and pro- 
gressive weakness. Cooper (1) also notes that Vol- 
pata, study illnesses which follow pica, lists 
gastroenteritis, chlorosis, and pellagra. would 
have been extremely interesting these early stu- 
dies have had dietary and medical information 
clay-eaters who exhibited such symptoms. 
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Two the women told being constipated 
clay and used mineral oil milk magnesia 
laxative. One substituted flour when she could not 
get clay. 

When questioned what differences they ob- 
served children delivered after periods during 
which clay was eaten, comparison those 
which clay was not ingested, one woman stated that 
her child was Two women said that 
the baby had “heavy white covering 
One woman stated that her friends had told her 
would happen. 

Practically all the clay-eaters had “taste” 
for the substance only during pregnancy, rejecting 
after the baby was born. Twenty-nine told 
others their families who also ate clay. However, 
the ingestion clay appeared sex-linked 
habit, since only three the eighty-six women had 
even heard men who ate clay. Two men the 
families the women were reported eat clay. 
Cooper (1) reports observations Hubright 
1562; Boezo 1638; and Maler, Schrey, and Dehne 
around 1700 that pica was common men. How- 
ever, the greater number early writings this 
subject deal with discussions the condition 
women and children. The authors’ present observa- 
tions suggest that clay-eating occurs much more 
frequently women. 


INFORMATION CORNSTARCH INGESTION 


Most the twenty-three women who ate corn- 
starch preferred one brand, which they purchased 
for about cents box. Starch consumption ranged 
from gm. lb. day. Thomson (10) reported 
observations woman who ate laundry 
starch one week. 

Contrary what might expected, seventeen 
the twenty-three cornstarch-eaters stated that 
this practice did not affect their desire for food. 
One woman ate the substance place meal; 
another stated that she had desire for food after 
eating cornstarch, but that she ate her next meal. 
Oddly enough, cornstarch stimulated desire for 
food another woman. 

The women told different effects eating corn- 
starch. One felt relaxed and sleepy afterward. An- 
other said settled her stomach. One pregnant 
cornstarch-eater believed relieved nausea, vomit- 
ing, and morning sickness. majority the preg- 
nant cornstarch-eaters longer desired the sub- 
stance after delivery. One woman stated that her 
baby had white covering 


‘Unpublished observations Turner (9) reveal that 
pregnant clay-eaters usually have sandy-like material 
the amniotic fluid when the membranes rupture. 

(9) has observed that the newborn infants 
cornstarch-eaters are more heavily covered than 
those other women. suggests that this white 
material the vernix caseoa actually cornstarch. 


St 
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When they had desire for cornstarch and could 
not obtain it, one-third the women became “wor- 
ried and upset.” One stated that she became nau- 
seated. 

Seven the twenty-three ate more cornstarch 
when they were emotionally upset. After eating the 
substance, fifteen experienced feeling satisfac- 
tion. One, who ate blue liquid starch while ironing, 
stated that she didn’t feel well afterward. 

was interesting delve into reasons the women 
gave for their attraction cornstarch. Twenty liked 
the taste; twelve stated that they corn- 
starch. Those who liked the taste usually enjoyed the 
feel the substance the mouth. The odor 
starch, particularly when they were ironing, ap- 
pealed four women. 

Ten the cornstarch-eaters reported that other 
members their families ate the substance. Only 
one woman the group eighty-six had knowl- 
edge man who ate cornstarch. 


SUPERSTITIOUS AND FANCIFUL BELIEFS 


The powerful influence emotions the choice 
food has been proved beyond question. Not all 
dietary practices, however, have their roots emo- 
tions. Some develop because people have supersti- 
tious ideas about food. Indeed, the food habits 
man are intimately interwoven with his cultural and 
religious beliefs. Traditional taboos and supersti- 
tions have been passed from one generation the 
next and seem firmly entrenched the customs 
specific ethnic groups. 

majority, twenty-five the forty-two clay- 
eaters and eighteen the twenty-three cornstarch- 
eaters, revealed that the practices were their own 
habits. This especially interesting view 
earlier report Edwards and co-workers (6) that 
tradition and superstition seemed have great in- 
fluence the choice clay and cornstarch 
women. this study, greater number ‘preg- 
nant women were included. 

All the twenty pregnant clay-eaters who re- 
sponded the question how the practice was 
started replied that was their own. Fourteen 
the fifteen pregnant cornstarch-eaters gave similar 
responses. Only one said she ate the substance 
because someone told her so. All three non- 
pregnant cornstarch-eaters revealed that the prac- 
tice was begun response desire for the sub- 
stance. 

Although clay-eating was accepted generally 
the rural communities which the women lived, 
many, over period time, had been given various 
reasons why they should not eat the substance. 
These reasons ranged from such general statements 
“clay might hurt you” “clay-eating against 
health” more specific statements such clay- 
eating would (a) cause hard delivery, (b) kill the 
woman, (c) cause constipation, (d) dry the 
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blood, (e) cause the child up,” and (f) 
cause yellow jaundice, dropsy, tumors, gas. 

the other hand, strong forces operated these 
communities encourage clay-eating. Several 
the women believed that the child would 
clay were not eaten. Hubright (Cooper [1]) 
warned 1562 that frustration the craving for 
pica causes indelible birthmark the fetus. 
Cooper Pica (1) also quotes from Zacutus Lusi- 
tanius: 

Pregnant patients must treated gently lest 
they abort mark the infant since abso- 
lutely certain that there great strength 
imagination that for the most part the color 
the thing they imagined induced that part 
the body which they touched with the hand 
fingers that time, some urge that pregnant 
women, the time when malacia arises unex- 
pectedly, should immediately move the hand the 
buttocks legs, thinking will more tolerable 
and wiser that the mark imprinted upon the 
buttocks legs the fetus than upon its face 
which more seen and ornamented. 


the present study, while not approving the 
habit, many members the families clay-eaters 
felt better for the woman eat clay than 
crave and not satisfy the craving. 

The responses the cornstarch-eaters were 
equally interesting. One woman believed that she 
did not consume cornstarch, the baby would 
marked. Others, the case the clay-eaters, 
had been told members their communities that 
the eating cornstarch (a) was not good for them, 
(b) caused low blood pressure, (c) was harmful 
the child, (d) makes one fat, and (e) causes 
pellagra. 


USUAL DIETARY PATTERNS 


The nutritive value the diets usually consumed 
seventy-seven women the study was calculated. 
These data are presented Table 

The diets were also rated follows: When the 
diet contained 100 per cent more the recom- 
mended allowance (10) for specific nutrient, 
was rated “excellent” that nutrient. The rating 
was assigned when intake the nutrient 
was per cent the recommended allowance. 
Diets which contained per cent the rec- 
ommended allowance for nutrient were rated 
that nutrient, and, diets which contained 
less than per cent the nutrient were rated 
“poor.” “Excellent,” “good,” “fair,” and “poor” were 
respectively. Thus, diet was excellent the 
nine nutrients, received numerical score 36, 
and on. Diets falling numerical ratings be- 
tween and were classified “good”; those 
ranging between and 18, and were classi- 
fied “fair,” “poor,” respectively. 

all groups, the average caloric intake was sub- 
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TABLE Nutrients usual daily diets women who consumed clay cornstarch 
NUMBER 
SUBJECTS 
Clay-Eaters 
Pregnant 1191 653 9082 1.0 1.4 
Non-pregnant 1041 461 774 0.6 0.8 
Cornstarch-Eaters 
Control Subjects 


5974 


TABLE usual diets women who ate 
clay and cornstarch 


SUBJECTS Excellent Good Fair Poor 
Clay-Eaters 
Non-pregnant 


Cornstarch-Eaters 


Pregnant 


Control Subjects 


stantially less than the recommended allowances. 
Diets the non-pregnant controls compared more 
favorably this respect, while the intake cal- 
ories was approximately per cent recommended 
levels other groups. The caloric intake the 
pregnant cornstarch-eaters was less than that 
any other group. 

When the intakes other nutrients were com- 
pared with the recommended allowances, the diets 
were generally low calcium. addition, diets 
pregnant clay- and cornstarch-eaters contained sub- 
stantially less than the recommended amounts 
iron, thiamine, and niacin. Control diets rated more 
favorably these nutrients. This observation 
especially interesting view the hypothesis that 
clay may provide source calcium and iron. The 
average hemoglobin levels clay-eaters were less 
(9.0 and 8.8 gm. per 100 ml. for pregnant and non- 
pregnant groups) than those controls (10.1 and 
9.9 gm. per 100 ml., respectively). The well known 
relationships thiamine and niacin the metab- 
olism carbohydrate would suggest greater need 
for these nutrients the diets the cornstarch- 
eaters. studies reported Ferguson and Keaton 
(11), per cent the diets rural pregnant 
women Mississippi were inadequate, and hemo- 


globin levels were unusually low. Forty-one per cent 
the 331 Negro women ate cornstarch and per 
cent ate clay. 

The diets the non-pregnant clay-eaters were 
very low ascorbic acid, vitamin and thiamine; 
those non-pregnant cornstarch-eaters were low 
calcium, niacin, and ascorbic acid. 

can observed from Table that the diets 
the control groups supplied more calories, protein, 
iron, thiamine, riboflavin, niacin, and ascorbic acid 
than did those the experimental groups. Cooper 
(1) cites the work Renaud who related pica 
poor scanty diets. 

These data suggest that the self-selected diets 
clay- and cornstarch-eaters may have precipitated 
need for additional nutrients which may have been 
supplied clay (iron and calcium) and cornstarch 

Eighty-nine per cent the usual diets the 
pregnant clay-eaters and 100 per cent those 
the non-pregnant clay-eaters were rated 
“poor” (Table 3). Only per cent the diets 
the pregnant clay-eaters were rated and 
none those the non-pregnant clay-eaters fell 
this category. 

Ninety-two per cent the diets the pregnant 
controls were rated “fair” “poor,” and per cent 
the diets the non-pregnant controls were 
these categories. higher percentage, 56, the 
meals the non-pregnant controls was rated 
“good.” 

Evaluation the dietary patterns the experi- 
mental and controls groups revealed that breakfast 
and lunch were the meals most frequently missed. 
Dinner was eaten six seven times week all 
groups. The pregnant clay- and cornstarch-eaters 
consumed average 2.3 cups milk per day com- 
pared with 3.3 cups the control pregnant group. 
Non-pregnant experimental groups consumed cup 
milk per day contrast cups the control 


group. 
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The money spent food per family per week 
was approximately the same for all groups and 
ranged from $10 $16. 


FOOD CHOICES AFTER DELIVERY 


The diet chosen most frequently these women 
immediately after delivery contained rice, grits, 
white bread toast, vegetables, and milk. There 
appeared tendency restrict the menu 
light, starchy foods, though eggs and chicken were 
frequently added. meat were chosen, was most 
often pork. Turnips some type greens peas 
were frequently the vegetable consumed. The ma- 
jority the women restricted themselves this 
limited menu for few weeks after birth the 
baby. 


Summary 
The effects clay and cornstarch ingestion 
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Saving Ascorbic Acid Vegetables 


Ascorbic acid loss can drastically reduced vegetables refrigerated 
storage high humidity with little air movement. This was the finding 
study conducted Boyce Ezell, plant physiologist, and Marguerite Wilcox, 
fruit and vegetable technologist, the USDA’s Marketing Research Division. 

Even under the most ideal conditions, some vitamin loss constantly occurs. 
However, some vegetables, usually the leafy green group, are particularly vulner- 
able both wilting and loss ascorbic acid. For this reason, the study involved 
kale, collards, turnip greens, spinach, rape, cabbage, and snap beans. 

Spinach, collards, rape, turnip greens, and kale suffered the greatest losses 
ascorbic acid and wilting. high humidity was especially important storing 
these leafy green vegetables. Cabbage and snap beans, the other hand, were 
more able withstand low humidities. Cabbage lost ascorbic acid and moisture 
less rapidly than most leafy vegetables, and wilting conditions had little effect 
the rate loss ascorbic acid snap beans. 

All vegetables tested came from local wholesale markets. They were subjected 
temperatures 32°, 50°, and 70° 75°F. Humidity was varied for each tem- 
perature and each vegetable. 

The more sturdy vegetables, i.e., those most resistant wilting, suffered the 
least vitamin loss. Cabbage, for instance, lost ascorbic acid slowly contrast 
kale, which lost around 114 per cent its total ascorbic acid content each hour 
was room temperature. 

Too low temperatures, too, were not desirable, for they resulted chill damage. 
When this occurs, the product becomes visibly injured and ascorbic acid lost 
well. 
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THE FIRST book the Bible, the account the 
creation records the provision food for mankind. 
The herb-bearing seed, the fruit the tree were 
given for food, and man was given dominion over 
the fowl the air and the beast the field (Gen. 
1:11, 28, 

the Garden Eden, God made grow every 
tree that pleasant the sight and good for food 
(Gen. 2:9). The trees which were placed the 
garden were not, however, identified except for the 
fig. When Adam and Eve found themselves without 
clothing, recorded that they sewed together fig 
leaves for clothing (Gen. 3:7). often thought 
that the fruit the tree knowledge the for- 
bidden fruit the garden was the apple, but 
not identified Scripture. 

The Bible is, course, not book foods, and 
references foods therein occupy special place 
except they relate the life the people. 
study the foods listed the Scripture should 
contribute more understanding the life the 
people whose history recorded there. this paper, 
foods used Biblical times are grouped according 
commonly accepted food groups. Quoted refer- 
ences and original words used are from the Author- 
ized King James version (2). Some words and 
meanings which have been translated differently 
more recent versions are compared with the Author- 
ized version the basic text. Acknowledgement 
made information from selected Bible diction- 
aries and other publications listed (3-7). 


Fruits 
number different fruits were known Biblical 
times, but grapes and figs were most common. The 
numerous references grapes and vineyards, figs 
and the fig tree remind one their place the life 
the people. These fruits were consumed the 
fresh products, but they were also preserved dry- 
ing and consumed raisins cakes dried figs 
*Received for publication February 20, 1959. 

abbreviations are those the Revised Standard 
Version the Bible (1). 
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(Num. 6:3; Deut. 23:24; Sam. 30:12; and 
16:3). hundred clusters raisins and two hun- 
dred cakes figs were among the foods taken 
Abigail David Sam. 25:18) and were also 
among the gifts brought David when became 
king Chron. 12:40). “Summer fruits” and raisins 
were brought him another occasion Sam. 
The juice grapes was expressed presses and 
some consumed fresh and some was drunk 
wine after fermentation. The commonly grown 
grapes were red grapes (Is. 63:2). Vineyards were 
extensively cultivated Kings 18:32; Is. 5:1-7; 
Mt. 20:1-16) and the season gathering was 
period festivity (Judg. 9:27; Is. 16:10; and Jer. 
25:30 and 48:33). 
When Moses sent spies survey the land 
Canaan, instructed them bring the fruit 
the land. They returned with branch with one 
cluster grapes which was carried staff be- 
tween two men (Num, 13:20-24). They also brought 
pomegranates and figs. 
The word occurs several books the 
Bible (Song. 2:3, and 8:5; Joel 1:12; and Prov. 
25:11), but this probably refers another fruit, 
possibly the apricot, quince, citron. The olive tree, 
common Biblical lands, was source food and 
oil and mentioned thirty-seven times the Old 
Testament and eighteen times the New Testa- 
ment. References the olive will appear other 
sections. Other references fruits: 
Melons—Num. 11:5 
Pomegranates—Num. 20:5; Deut. 8:8; Sam. 
14:2; Song. 6:7, 11; and 8:2; Joel 1:12; 
Hag. 2:19 

Figs—Deut. 8:8; Judg. 9:10; Ps. Jer. 5:17 
and 24:1; Joel 1:12 

Grapes—Gen. 40:10; Num. Deut. 32:14; 
Judg. 9:27 and 21:20; Kings 21:1; Ps. 78:47; 
Song. 1:14; Is. 16:8-10; Jer. 31:5 and 48:32; 
Ezek. 47:11,12; Hos. 14:7 


Vegetables and Legumes 


Beans and lentils are most often noted among the 
vegetables, although other foods now classed 


‘ 
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vegetables were known. When Esau sold his birth- 
right Jacob, the price was bowl pottage made 
lentils (Gen. 25:34). The seed this legume, the 
portion used for food, may reddish-brown, and 
the pottage which Jacob had prepared was described 
red pottage (Gen. 25:30). Beans, lentils, and 
fitches (vetch) were among the ingredients used 
make bread described Ezek. 4:9. These le- 
gumes were also among the foods brought David 
the wilderness Sam. 17:28). 

References pulse occur two different books 
the Bible Sam. 17:28 and Dan. 1:12), but only 
one these (Daniel) appears the original He- 
brew text. The word Samuel was added 
the translators explanation. Pulse gener- 
ally refers family group leguminous plants, 
but used Daniel, probably refers seed 
many plants including grains. The word has been 
rendered “‘vegetables” the Revised Standard Ver- 
sion (1). 

When Daniel was the king’s court Babylon, 
asked fed pulse rather than the king’s rich 


food (Dan. 1:8-16). This may the first record 


nutrition experiment. Daniel challenged the stew- 
ard feed him and his young friends for period 
pulse (vegetables, Revised Standard Version) 
rather than the king’s rich food and then compare 
them with others who had eaten the king’s food. The 
king’s food not described. The steward agreed 
the test and afterward the youths were found be, 
“better appearance and fatter 

Other vegetables are also mentioned. The children 
Israel, their distress the wilderness, com- 
plained Moses they remembered the fish, cu- 
cumbers, melons, leeks, onions, and garlic which 
they had Egypt (Num. 11:4,5). Bitter herbs, al- 
though not specifically identified, were eaten 
with passover lamb (Ex. 12:8). 

Other references vegetables: 


Lentils—2 Sam. 23:11 
Cucumbers—Is. 1:8 


Grains and Cereal Products 


Biblical references grains, flour, bread, and cakes 
are numerous, and these carbohydrate foods formed 
substantial proportion the diet. Wheat and bar- 
ley were the chief grains, but others were known. 
Barley was the grain used largely the poor. Rye 
mentioned (Ex. 9:31, and Is. 28:25), are 
millet (Ezek. 4:9) and flax (Ex. 10:31). The word 
“corn” used often. well known that this does 
not refer Indian corn maize recognized 
this country, but other grains, generally wheat 
and barley. least eleven Hebrew words were 
translated “corn.” 

The preparation flour meal and the making 
this into bread followed much the same basic 
principle that employed today. Grains were 
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ground between heavy millstones, usually operated 
the women servants (Ex. 11:5; Num. 11:8; 
Deut. 24:6; Job 31:10; Is. 47:2; Lam. 5:13; and 
Mt. 24:41). recorded (Judg. 16:21) that Sam- 
son, after his eyes had been put out, was sent 
grind the prison. The ground product was sifted 
some manner and the “fine separated. This 
fine flour was generally reserved for the preparation 
offerings and sacrifices (Gen. 18:5, Ex. 29: 
23; Lev. 2:1-16; Num. 8:8 and 28:5, 20; and Ezek. 
16:13, 19). References kneading and baking are 
recorded Exodus 12:34, 39; Samuel 13:8; 
Kings 17:12 and 19:6; Isaiah 44:15; and Jere- 
miah 7:18 and finished breads the form 
loaves cakes Exodus 29:23; Judges 8:5 and 
7:13; Samuel 10:3; Kings 14:3; Proverbs 6:26; 
Matthew 4:3 and 7:9; Mark 6:38, 44; and John 
6:9, 13. Unleavened bread, required for pass- 
over, was prepared omitting leaven (Ex. 12:15, 
39). 
Although prepared bread products (cakes and 
loaves) were used, the grains were sometimes con- 
sumed parched whole grains (Lev. 2:14, 16; 
Sam. 17:17; and Sam. 17:28). When 
gleaning the fields Boaz, she was invited eat 
with the reapers and was given parched grains 
(Ruth 2:14). The parched pulse brought David 
Sam. 17:28) was probably parched grain. 
Other references grains and grain products: 
Corn—Gen. 27:37; Sam. 17:27, 28; Kings 
18:32; Chron. 31:5; Is. 62:8; Zech. 9:17; 
Mt. 12:1, Mk. 4:28 

Grain—Gen. 41:35 

Wheat—Gen. 30:14; Ex. 9:32; Lev. 23:14; Deut. 
8:8; Judg. 6:11; Sam. 17:27, 28; Kings 4:42; 
Ps. 81:16 and 147:14; Jer. 41:8; Ezek. 4:9 and 
27:17; Mt. 13:20; Acts 27:6, 38; and Rev. 6:6 

Barley—Ex. 9:31; Lev. 27:26; Deut. 8:8; Judg. 
17:18; Ruth 1:22; Sam. 17:27, 28; Kings 
4:42; Jer. 41:8; Ezek. 4:9; Jn. 6:9, 12; Rev. 6:6 

Meal—1 Kings 17:12; Chron. 12:40 

Flour—2 Sam. 17:27, 

Bread—Gen. 18:8 and 19:3; Ex. 12:39; Lev. 1:11; 

Judg. 6:19; Sam. 28:24; Kings 18:32; and 
Chron. 12:40 


Milk and Milk Products 


Milk from several different species provided food for 
people whose history recorded Holy Scripture. 
The species included camel (Gen. 32:15); sheep, 
kine (cow) (Deut. 32:13-15); and goat (Prov. 
27:27). Goat milk was esteemed most highly fol- 
lowed milk from sheep. The value placed milk 
attested the numerous descriptions the 
promised land land flowing with milk and honey. 
Such references occur approximately twenty times 
the Bible, and milk its products are mentioned 
least fifty times. 

Some milk was consumed the natural fresh 
state and some was consumed fermented 
coagulated product. Judges 4:19 recorded 
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that Sisera requested Jael drink water, and 
she opened bottle milk and gave him drink. 
Among the foods offered Abraham the three 
angels were butter (curds) and milk (Gen. 18:8). 

The numerous references butter the King 
James version the Bible refer not butter 
recognized today, but rather the sour coagulated 
curds, also known (Deut. 32:14; Judg. 
5:25; Sam. 17:27-29; Job 20:17 and 29:6; and 
Ps. 55:21). some the more recent translations 
the word “butter” has been rendered “curds,” which 
more nearly describes the product. probable 
that people this period did not prepare and use 
butter manner similar that today. 
Proverbs 30:33 (King James version), words are 
recorded that, “surely the churning milk bring- 
eth forth the Revised Standard Version, 
this passage has been rendered; “for the pressing 
milk produces Psalms 55:21 David says 
his enemy: “his words were smoother than 

Cheese product separate from curds but- 
ter mentioned three books Sam. 17:18; 
Sam. 17:29; and Job 10:10). the original Hebrew, 
three different words were used for these three 
references cheese, apparently express the de- 
gree coagulation. 

Other references milk milk products: 

Milk—Gen. 49:12; Lam. 4:7; Cor. 3:2; Heb. 5:12; 

Butter (curds)—Is. 7:15, 


Meat, Poultry, and Fish 

Although man was commanded have dominion 
over the the air and the beast the field, 
the meat from number species was for- 
bidden food the Mosaic law. the eleventh 
chapter Leviticus and the fourteenth chapter 
Deuteronomy, detailed and specific information 
given ccncerning those animals, fowl, fish, and 
cther species which could and could not eaten 
the Jewish people. Those animals which chew the 
cud and have cloven feet were clean and could 
eaten. These are named Deuteronomy the ox, 
sheep, goat, hart, gazelle, roebuck, wild goat, ibex, 
antelope, and mountain sheep. The other animals 
which are not ruminants and not have cloven 
feet were forbidden. These are named the camel, 
rock badger, swine, and hare. has been thought 
many that the reason certain animals were de- 
clared unclean was that they were more subject 
harboring parasites and diseases manner that 
would harmful the consumer. 

The fowl which were permitted and forbidden 
are not described any anatomical feature, but 
long list those which were forbidden given 
both Leviticus and Deuteronomy. These lists 
name nineteen birds which were considered 
unclean (Lev. 11:13-19 and Deut. 14:11-18). 
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The Mosaic law also describes fish which could 
and could not eaten the children Israel, 
Only fish which had scales and fins were permitted, 
but these were not named (Lev. 11:9-12 and Deut. 
14:9,10). 

Even among the insects, some could eaten, but 
others were unclean. The winged insects which 
all fours were forbidden, but those that 
all fours and have legs above the feet with which 
leap were approved. These included the locust, 
the cricket, and the grasshopper (Lev. 11:20-23 and 
Deut. 14:19,20). Every swarming thing 
swarms upon the earth was abomination and 
not eaten. Whatever goes its belly and what- 
ever goes all fours whatever has many feet 
was forbidden. These are listed the weasel, mouse, 
lizard, gecko, crocodile, and chameleon. 

Meat was consumed regularly only the 
For most the people, the eating meat was 
limited times festival times when guests 
were present. The common method cooking was 
boiling, although some was prepared roasting 
(Ex. 12:8; Chron. Prov. 12:27; 
24:3). times meat was boiled milk, and 
three admonitions are given against boiling kid 
its mother’s milk (Ex. 23:19 and 34:36, and Deut. 
14:21). Certain portions the carcass were re- 
served for sacrifices and certain portions were not 
permitted food (Gen. 9:4 and Lev. 3:9-11; 
and 19:26). 

Proverbs 15:17, words are recorded that 
ter dinner herbs where love is, than stalled 
and hatred These words wisdom 
would seem recognize the improved quality 
meat from stall-fed fattened animals. This verse 
would also appear recognize the importance 
cheerfulness and relaxation meal time. 

Records the wandering the Israelites the 
wilderness tell the wind from the sea which 
brought quail and dropped them the camp 
(Ex. 16:13 and Num. 11:31). The numbers were 
such that the ground was covered about two cubits 
deep, the distance day’s journey two sides 
the camp. The quail were gathered and spread 
out dry. Among the foods which made the 
daily provision for King Solomon was fatted fowl 
Kings 4:23). References eggs occur 
eral books (Deut. 22:6; Job 6:6; and Is. 10:14 and 
59:5), but only one these refers eggs food 
and this indirectly (Job 6:6). This the form 
question asking: “Is there any taste the white 
egg?” The cock mentioned (Mt. 26:34) 
and the hen (Mt. 23:37 and Lk. 13:34), but not 
relation food. 

Reference fish eaten Egypt the Israelites 
Numbers 11:4, and records the fish 
gate the city Chron. 33:14; Neh. 3:3 and 
12:39; and Zeph. 1:10) imply that fish markets 
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were established. The use fish and the reports 
New Testament times are well known. 
Some the Apostles were fishermen trade, and 
the miracles Jesus feeding the multitudes 
with fish are familiar (Lk. 9:12-17 and Jn. 6:9-14). 
Other references: 

Meat—Gen. 32:32; Kings 17:6; Chron. 12:40; 
Mt. 3:4; Mk. 1:6; Acts 15:29; Cor. 3:2; Heb. 
5:12-14 

Fowl—Neh. 5:18 

Fish—Gen. 9:2, Chron. 33:14; Neh. 3:3 and 
12:39; Ezek. 47:10 


Oils and Fats 


was used for lighting, for ointments, and for 
cooking Kings 17:12; Chron. 12:40; and Ezek. 
16:13). Olive oil was the product used most widely 
and mentioned thirty-seven times the Old 
Testament and eighteen times the New Testa- 
ment. was extracted bruising crushing the 
berries and then pressing. Oil obtained this 
manner probably the product referred 
Exodus 27:20 and 29:40; Leviticus 24:2; and 
Numbers 28:5 beaten oil. Since the consumption 
meat was rather limited, the fat animals was 
not widely used. Certain portions the fat ani- 
mals were not eaten, and certain portions 
were reserved for sacrifices (Lev. 3:9-11, and 
23-25). 

The value placed oils attested the many 
other references oil (Ex. 29:2; Kings 18:32; 
Chron. 31:5; Neh. 8:10; Is. 1:11; Jer. 41:8; and 
6:7,15). 


Nuts 


Almonds and pistachio nuts are the only nuts men- 
tioned name (Gen. 43:11 and Eccles. 12:5), but 
the Hebrew word translated Song Solo- 
mon 6:11 may refer the walnut tree. Almonds and 
pistachio nuts were among the foods which Jacob 
commanded his sons take into Egypt their 
second journey (Gen. 43:11). Numbers 17:8, 
that when Moses went into the tent 
the testimony, observed that Aaron’s rod 
sprouted, produced blossoms, and bore ripe almonds. 


Honey 


The many scriptural references the promised 
land one flowing with milk and honey remind one 
the value placed this food. Wild bees abound 
Biblical lands and most references honey un- 
doubtedly refer the product made bees. Other 
similar products, however, have been translated 
with the word “honey.” concentration the 
juice grapes was probably the product listed 
honey Genesis 43:11 and Ezekiel 27:17. Another 
product—an exudate from certain trees—is thought 
some have been translated “honey.” 
Possible that this was the product which Jonathan 
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ate the woods Sam. 14:25) and which sus- 
tained John the Baptist (Mt. 3:4 and Mk. 1:6). 
Honey was one the several foods sent Jacob 
into Egypt (Gen. 43:11). The value placed honey 
further attested references its use 
gift Sam. 17:29 and Kings 14:3), treasure 
(Jer. 41:8), item trade (Ezek. 27:17), and 
riddle (Judg. 14:14). 

Other references honey: Ex. 3:8; Deut. 8:8 
and Kings 14:8; Kings 18:32; 
Chron. 31:5; Job 20:17; Ps. 81:16; Prov. 27:7; 
Is. 7:15, 22; Ezek. 16:13, 19; and Joel 1:12. 


Herbs and Spices 


The use and value numerous spices and herbs 
were noted many the writers. References 
saffron, cassia, coriander, cumin, salt, cinnamon, 
calamus, aloes, anise, and mint are recorded. The 
use spices was probably limited almost entirely 
the preparation ointment although some 
were used seasoning. The manna which fed 
the children Israel the wilderness described 
resembling coriander seed (Num. 11:7). Bitter 
herbs were used the preparation food for cer- 
tain feasts and sacrifices. These herbs, though 
not identified, consisted such plants chicory, 
bitter cresses, hawkweeds, saw-thistles, and wild 
lettuces. 

References spices and herbs: Gen. 43:11; Ps. 

Salt—Lev. Judg. 9:45; Job 6:6, 

28:25; Mt. 23:23 

Coriander—Ex. 16:31 

Saffron—Song. 4:14 

Cassia—Ex. 30:24; Ps. 45:8; Ezek. 27:19 

30:23; Rev. 18:13 

Calamus—Ex. 30:23 

Aloes—Ps. 45:8 

Anise—Mt. 23:23 

Mint—Mt. 23:23; Lk. 11:42 


Manna 


record the foods the Bible would com- 
plete without some reference the manna which 
fed the Israelites the wilderness. References 
the occurrence this food are found Exodus 
and Numbers 11, and its appearance, description, 
gathering, and usage are recorded these passages. 
the morning when the dew had cleared, “there 
was the face the wilderness fine flake-like 
thing, fine hoarfrost” (Ex. 16:14-21). The peo- 
ple asked Moses what was, and explained that 
was the bread which the Lord had given them 
eat. They were told gather much they 
could eat, but they were not keep over night. 
When some disobeyed, was found breed worms 
and become foul. The Israelites gathered the manna 
each morning and when the sun grew hot, melted. 
Numbers 11:7-9, the manna described re- 
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sembling coriander seed, and was ground the Bible. (Revised and rewritten Geh- 
mills beat mortars, boiled pots, and made man). Press, 1944, 
into cakes. The taste was like cakes baked (4) Dictionary 


with oil. Haughton, 1868. 
(5) Dictionary the Bible. (J. Hastings, 
ences Y.: Charles Scribner’s Sons, 1909. 
(1) The Holy Bible—Revised Standard Version. (6) S., AND MILLER, 
Y.: Thomas Nelson Sons, 1952. Bible Life. Y.: Harper Bros., 1944, 
(2) The Holy Bible—Authorized King James Version. (7) Sir Dictionary the Bible. 
Oxford, England: Univ. Press. (F. and Peloubet, eds.) 
(3) Davis, The Westminster Dictionary the John Winston Co., 1948. 


Mobile Food Demonstrations Japan 


Twenty-eight mobile kitchens, manned trained nutritionists, are touring 
Japan today, demonstrating the use wheat and soybean products substitutes 
for scarce rice. the same time, these foods can also serve raise the nutri- 
tional level that the Recommended Dietary Allowances, 2160 calories. Ways 
combine wheat and soybean products with other foods for balanced, nutritious 
meals low cost are explained and demonstrated the nutritionists. 

The first kitchen-car was constructed 1956, through exchange agreement 
with The Foundation Japan Nutrition Association and the Oregon wheat. pro- 
ducers’ organization. part the unofficial agreement, the old favorite—the 
American noodle made with wheat flour—is being promoted Japan. 

attract audiences for the demon- 
strations, newspaper, radio, and tele- 
vision messages, posters, and loud 
speaker announcements the 
kitchen-car are used. Interest di- 
rected especially girls and home- 
makers. Hospital white the outside, 
the trailer-type car equipped with 
compact, gleaming, steel 
kitchen. gas burner used for cook- 
ing and ice box for refrigation. 
With upraised windows, the rear 
the bus becomes observation plat- 
form with counters the back and 
both sides, from which the nutrition- 
ists lecture. The gas burner, sink, and table are located the observation end 
the car. Following explanation the ingredients used and the method cook- 
ing, the cooked food sampled the audience for taste and flavor. illustrated 
recipe booklet the food prepared distributed such demonstrations. 

Later, participants are queried questionnaire, which asks: you like 
get instruction the kitchen-car? Was valuable? Could you understand? 
Can you use the recipe home? How did you know about the demonstration? 
How often year would you like have this kind instruction? 

Since October 1956, when the first kitchen-car was constructed, until December 
1958, more than 956,273 people have witnessed 9,610 demonstrations given 
4,579 car-operating days. average demonstrations month are given 
from each car during working days. Approximately 3,500 persons are thus 
reached each month.—Dr. Shizuko Muto, Tokyo, Japan. 
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CURRENT 
COMMENT 


How the Chaplain and the 
Dietitian Can Cooperate 


THE REV. CHARLES WOOD, Th.B. 


Grace Church, 
Linden, New Jersey 


MANY FINE articles are available explaining the 
proper relation the dietitian various depart- 
ments and staff members, yet few touch the 
proper relationship between dietitian and the 


purpose show that the dietary staff may well 
have common ground with the chaplain, area 
which both might explore mutual benefit. The 
dietitian will thereby bring the attention the 
chaplain areas work with which is, all prob- 
ability, quite unfamiliar, and the same time she 
can render him and the over-all healing and 
adjustment processes service great value. 

begin with, might suspected that the 
dietary staff would have only occasional contact, 
any, with the chaplain. This turn true, many 
institutions, because the Church has failed its 
duties. Not only has the Church turned over 
secular institutions the care the sick, the aged, 
and the disturbed; has also, far too many in- 
stances, failed assert its true place the healing 
process its laxity actively seeking have 
chaplains the staffs institutions. result, 
only few institutions have resident chaplain. 
Others have visitors from nearby churches syna- 
gogues. Still others have official chaplain service 
all. Their patients are dependent such visits 
Jewish, Roman Catholic, Episcopal, protestant 
clergy may happen come see particular 
people. tragic that have thus failed see 
the patient integrated unit soul, mind, and 
body. recent years have come more and more 
realize, especially gastric disturbances, the 
close relation between mind and body. Thank God 
have increasing number doctors who are 
realizing also that the chaplain necessary person 
the process restoring person wholeness. 


Areas Possible Cooperation 


necessary the first instance, then, for the 
dietitian ascertain the official attitude her 
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institution toward the clergy. She must learn who 
the chaplains are and when they are available. She 

(a) The dietitian should always make rule 
ask any and every patient: “Is there any food 
class food which forbidden you religious 
grounds?” The very asking the question may 
reassure patient who has been wondering whether 
will faced with problem conscience while 
the institution. The dietitian can assure him that 
the institution has wish offend and that his 
religious beliefs will respected this area. 
Religious groups that have food restrictions are, 
rule, quite strict about them and the adherents 
these religious bodies have strong feelings regard- 
ing them. her thoughtfulness the first visit, 
therefore, the dietitian can put patient ease 
this score. The local clergy will also appreciate it! 

(b) many institutions, the practice 
present the patient with menu which she 
may select from assortment the case 
patient who has religious food restrictions, 
there may doubt whether given food 
lawful. The dietitian can obtain this information 
from the chaplain. she will consult with him 
before writing the menu for the day week, she 
may avoid possible situation which all the 
main courses offered for particular meal may 
unacceptable one more patients religious 
grounds. Although this would unusual cir- 
cumstance, important that among the choices 
for every meal there should something which 
every patient may freely and lawfully choose. 

(c) many instances, there are standing dis- 
pensations for the sick. That say, the ecclesi- 
astical authorities have given permission for the 
faithful indulge normally forbidden foods for 
such time they may institutionally confined. 
possible that neither the dietary staff nor the 
patient may aware these dispensations, par- 
ticularly they have been issued recently. The 
chaplain will know these laws will 
position where can inquire through professional 
channels what current regulations apply. Both 
the chaplain and the dietitian will happier they 
know that patients are being served foods they may 
lawfully enjoy. 

(d) Members food-restricting religious groups 
may wish reassured the chaplain that food 
will prepared accordance with their religious 
taboos. Even though practical terms the prepara- 
tion foods rests with the dietary staff, the patient 
may apprehensive the matter whether the 
dietitians would know the intricacies the food 
laws. the patient knew that chaplain was avail- 
able for consultation, such patient would rest 
easier. The dietary staff should know where obtain 
help specific problems, well the major food 


and 
q 
j 
| | 
{ 
q : 
| 
| 


822 Journal The American Dietetic Association 


requirements the more common food-restricted 
religious groups. These groups would include Jewish 
persons who would wish observe major categories 
food restriction; Orthodox Jews who wish 
served strictly kosher style; Roman Catholics and 
Episcopalians, who will not normally eat meat 
Fridays, Ember Days, certain other times unless 
dispensed the Bishop; Seventh Day Adventists, 
who generally observe Jewish laws; and others. 
(e) The chaplain can direct aid doctors 
and dietitians with patients whose troubles are 
least part psychogenic. This would include the 
reduction anxiety and worry all kinds emo- 
tionally disturbed patients; delusions involving 
supposed poisoning, perpetual warts” with 
gastric ulcers and constipation, and host others. 
The calming effect the chaplain’s presence 
sometimes quite striking. And, course, there are 
those patients whose anxieties are lifted few 
moments the confession some past situation. 
Sometimes these situations are indeed serious, 
sometimes greatly exaggerated, occasionally even 
part imaginary. Yet the patient, they are real 
and heavy burden which the chaplain can lift. 
The way then made clearer for the surgeon, 
psychiatrist, and dietitian their respective 
parts helping this person toward wholeness life. 
(f) the dietary department can arrange it, the 
chaplain will probably wish have occasional 
meal served the ward room selected patients. 
His opportunity say grace before the meal may 
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well way recall half-forgotten training the 
religious life the patient. Or, again, may give 
him opportunity share act thanks- 
giving with the patient. hard for non-religious 
person know what joy can arise from the simple 
act joint thanksgiving God the part 
two three believers. The dietitian can 
service the chaplain providing this opportunity 
and fact suggesting when this might done. 

(g) The chaplain should freely called upon 
work with social service workers, civil authorities, 
and home pastors some cases. These would include 
those homes which financial hardship precluded 
the best possible choice foods; where dietary 
customs national groups present problem 
adjustment; where filth sanitary precautions 
are issue. 

(h) The chaplain his teaching concerned 
with the sacredness the body. this connection, 
may approach patient from the standpoint that 
his solemn duty give his body the best pos- 
sible care and can direct help motivating 
patients abide dietary programs. 

Just chaplains may unfamiliar with the 
procedures and aims diets and diet therapy, 
the dietitian should better acquainted with the 
aims and procedures the chaplain. This, from the 
point view the writer priest the Episcopal 
church) the way mutually beneficial, useful, 
and healthy cooperation between the chaplain 
any institution and its dietary staff. 


New Careers from Age Urged 


Perhaps are making delinquents out our aged our present policies—so 
suggested Dr. Edward Bortz, Chief, Medical Service Staff Lankanau Hospital, 
Philadelphia, speaking before the First National Conference the Joint 
Council Improve the Health Care the Aged (Washington, C., June 
13). believes that retirement should age eighty-five ninety, rather 
than sixty sixty-five and that person’s life span should divided into three 


periods: 


With such program, the first thirty years would used for basic growth and 
development, the next thirty for establishing family and entering into one’s 
first major life work, and the years beyond sixty the “harvest years human 
existence.” From sixty ninety, man should get his carburetor” going 
while from ninety onward, should moderately recede from activity, enjoy 


perhaps “twilight period” decade. 


Government, industry, and labor policies that rob man his job sixty 
sixty-five are cruel and health-destroying, and should re-evaluate these 
policies, Dr. Bortz believes. For positive health the oldster, should clear 
away ignorance; action important, bodies are dynamic, and healthy bodies should 
used they will lost. “It better wear out than rust out ... 
man retires out life, life retires out have healthy body, use 


lose it.” Living significantly continue grow. 
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MARTLY 


PROFILE,* extra-heavy 


MIDLAND.* heavy 


SAND DUNE,* heavy 


Left to right: ACCENT,” extra-heavy; VALOR,* heavy; SHASTA,* extra-heavy; PARADE,* heavy, in foreground. 


STAINLESS ONEIDA 


Oneida, the leader the stainless field, has just the pattern type, the fine quality, 
the exceptional beauty you want your tables. Ask for it. Two outstanding 
American-made lines—extra-heavyweight stainless, grade-rolled for 

perfect balance and thickness and budget-priced stainless especially made 

for quality good looks and the ability stand hard wear. find top-selling 
patterns any price range you want. And this finest-quality stainless polished 
mirror-smooth for easier upkeep. Your food equipment dealer can supply 

you with complete list prices quickly and easily. 


FLIGHT,* extra-heavy 


See your food equipment write Hotel and Restaurant Division 


ONEIDA SILVERSMITHS New York 


ONEIDACRAFT* DE LUXE STAINLESS (EXTRA-HEAVY). ONEIDA* STAINLESS (HEAVY) 


* 
“TRADEMARKS OF ONEIDA LTO. 


the 
ks- 
q 

a 
q : 
ONEIOA 


How Enjoy Life after Sixty. Pierre Boucheron. 
New York: Archer House, Inc., 1959. Cloth. Pp. 224. 
Price $3.95. 


Captain Boucheron, former Naval officer and more 
recently Public Relations Director the famed Radio 
Corporation America, has written sage and prac- 
tical book retirement. 

has interviewed hundreds older persons all over 
the country, visited numerous “Golden clubs, senior 
citizens’ community centers many cities, and attended 
seminars aging. The results his observations and 
study provide the basis for the book. Included among 
the topics are: advantages being older; health needs, 
exercise, and nutrition after sixty; hobbies for fun, 
hobbies for money; employment; how make friends 
and keep them; ideal and best retirement spots the 
country; and finally love and romance after sixty. 

suggests numerous topics worthy further ex- 
ploration and goes one step further adding names and 
addresses people and civic and educational facilities 
already our disposal but often unknown us. 

Perhaps the tone the book can best expressed 
his regard for retirement sort “graduation” 
into new phase life—an adventurous and rewarding 
“second voyage” the sea life. 


French Family Cooking Plain English. Philo- 
méne. Translated Sheila Steen. Garden City, New 
York: Doubleday Company, Inc., 1958. Cloth. Pp. 
258. Price $2.95. 

This book, with its collection recipes bringing 
delight the imagination, might compared with 
some written our food editors regarding American 
cookery. Philoméne the author the popular column, 
“Gastronomy and Cooking,” France Soir. charm- 
ing introduction Sheila Hutchins—in part cookery, 
part history, part geography—lends authenticity 
the book and makes want know more about 
the subject French cookery. 

The recipes are written attractive style with 
many little suggestions methods serving 
(temperature, type dish, place meal). These 
transmit the happy atmosphere remembered 
family meals France, with their artistic presentation 
foods. 

However, present-day France, and the United 
States, this book would serve best special-occasion 
reference. For example, under “Quiche 
plain pastry might have been given alternate 
the puff pastry recommended. The simpler form 
now usual the type French home which “family” 
cooking denotes. large proportion French women 
now work outside the home. longer having the 
domestic help formerly found and lacking the labor- 
saving devices and prepared foods found this country, 
they are changing many their procedures. would 
seem that the writer had mind 


bracket group than associate with “family” cook 
book. 

Also, the title phrase, “plain English,” somewhat 
baffling expect “American English.” The terms 
“castor sugar,” “vegetable marrow,” and “auberines,” 
for example, are not common—and may not even 
understood some readers this country. 

The statement the jacket makes pause, too: 
boon both the amateur and expert cuisiniere 
France, where everyone considers himself somewhat 
expert cookery, the success Philoméne’s 
column popular French newspaper understand- 
able. think “amateur” the sense “without 
mastery essentials,” word caution needed. The 
variety and cost many the ingredients, the rarity 
others, the steps food preparation, and the time 
involved many the recipes would present 
many us. Also, the mixture measurements 
ounces well cups and teaspoons seems needlessly 
intricate. 

The very small type used list the ingredients and 
the format the book seem most unfortunate these 
days clear type and cookbooks. 

There helpful index.—Marguerite Queneau, 
Associate Nutritionist, New York State Department 
Health, Albany. 


Finest Middle East Recipes. Yasmine 
Washington, D.C.: Jessie Powell (2475 Virginia 
Ave., N.W.), 1959. Paper. Pp. 182. price indicated. 

Middle Eastern regional dishes and festive foods 
are known fewer dietitians this country than 
recipes from Europe and the Orient. Residents large 
cities can often visit Persian, Armenian, and Syrian 
restaurants but domestic preparation these fine foods 
limited. Here, however, small book that can 
most useful those who are intrigued interesting 
new dishes. 

The author does not discuss her own background, but 
she does explain about family gatherings, banquets, 
weddings, garden parties, christenings, and other cere- 
monies which special and religious foods are used. 
She has fine chapter spices, their history, folklore, 
and use. 

Laban, form yogurt, described, analyzed, and 
outlined its preparation. Many the recipes call 
for its use. Wheat and its use Syrian breads high- 
lighted one beautifully written section. Recipes are 
included for kurban (church bread), mahleb bread, and 
herb bread. 

Menus for various occasions and for special parties 
are suggested. Chapter headings include: Breads, Meats, 
Cheese, Sheeshkabobs, Malfoof, Kibbee, Vegetables, 
Pasties, Fowl, Game, Fish, and Desserts. Our family 
enjoyed fasoolia, casserole lamb, Lima beans, and 
tomatoes, seasoned with cinnamon and accompanied 
salad vegetables yogurt. 

Finest Middle East Recipes collection recipes 
which will unusual many American dietitians. 
will useful addition their libraries. Charming 
illustrations Leo Sarkisian make most at- 
tractive volume.—Virginia Monahan Bayles, Houston. 


RECENT BOOKS REVIEWED 


New and Nonofficial Drugs—1959. Evaluated 
A.M.A. Council Drugs. Philadelphia: Lippin- 
cott Company, 1958. Cloth. Pp. 687. Price 

Low-Fat Cookery. Revised edition. Evelyn 
Stead and Gloria Warren. New York: McGraw-Hill 
Book Company, Inc., 1959. Cloth. Pp. 284. Price 
$4.50. 
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WHO'S 


Food faddists come all ages, shapes, sizes 
and varieties. They attach almost magical prop- 
erties some foods. They think other foods 
tabu, even poisonous. 

The quack cashes in. promotes sells 
ideas products the claim they will cure 
faddist’s real imagined ills. The quack 
promises restore youthful charm and vigor; 
reduce weight without diet change, strain 
harm; protect his fearful customer against 
the supposed impoverishment modern foods. 

Food faddism costs Americans estimated 
half-billion dollars year. But there tragic 
larger bill. Fad diets endanger health dependent 
good nutrition. The faddist gluts himself 
foods fancied benefit and shuns foods sup- 


ENRICHED eee 


and whole wheat flour 
are listed among the “Es- 
sential food groups 
set the Bureau 
Human Nutrition—U.S. De- 
partment Agriculture. Diet 
selected from these foods 
provides ample protein, vi- 
tamins and minerals. 


WHEAT FLOUR INSTITUTE 


working for a healthier America through nutrition 


Journal The American Dietetic Association 


To: Wheat Flour Institute 
309 West Jackson Chicago Illinois 


Please send samples your nutrition education materials, plus 
suggestions for the coordination community campaigns nutrition. 


NAME 
ADDRESS. 
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plying needed nutrients. Money better spent 
for groceries often goes for extravagantly priced 
foods,” for unnecessary even haz- 
ardous potions, pills and nostrums. 


WHO’S BLAME? 


You may agree food faddism persists for 
just one ignorance. Responsi- 
bility for education overcome this ignorance 
shared all with professional knowledge 
the physician, dentist, dietitian, nurse and nu- 
tritionist. responsibility shared, too, 
those who make sell food. 

Wheat growers, millers, and bakers (as well 
other businessmen the farm-to-table chain 
food) support continuing nutrition education. 
May send you some our materials, and 
receive your suggestions how all may work 
together more effectively defeat food faddism 
and quackery? 


Dept. ADCA-8 


(Please print) 
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Quality and Flavor... 


eating places serve 


certainly pleases people served the same high-quality Ketchup 


and Chili Sauce they use home. And, recent independent study 
shows, out eating places surveyed know that brand Heinz! 


hances are, you’re serving this famous brand, too, because it’s the 
Ketchup and Chili Sauce most people prefer. And you know 
that the reason for this widespread preference quality. Heinz 
Ketchup and Chili Sauce are richer and thicker—with old-time 
tomato goodness unmatched any other brand. When you serve 
Heinz, you serve the best. And that goes for new Heinz Hot Ketchup, 
spicier flavor adds new zest meat dishes, fish and sea food 
cocktails. Include your next order. 


Delicious Heinz Ketchup 
and Chili Sauce are also 
packed No. 10-size cans 
for use cooking. Ketchup 
may also ordered new 
single-serve foil packs that 
give perfect portion control. 


Five more high-quality 

new Heinz Mustard Sauce, 
famous Sauce, Worces- 
tershire Sauce, Savory Sauce. 
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Tentative Program, 42nd Annual Meeting 


THE AMERICAN DIETETIC ASSOCIATION 
Los Angeles, California—August 25-28, 1959 


All meetings, unless otherwise specified, will held the 
Shrine Auditorium, August 25-27. 


Saturday, August 

noon—CONFERENCE DIRECTORS AND 
STAFFS APPROVED DIETETIC The 
Statler Hilton Hotel (limited internship pro- 
grams) 

p.m.—CONFERENCE DIRECTORS AND STAFFS 
APPROVED DIETETIC INTERNSHIPS, The Statler 
Hilton Hotel (limited internship programs) 


Sunday, August 


DIRECTORS AND STAFFS 
APPROVED DIETETIC INTERNSHIPS, The Statler 
Hilton Hotel (limited internship programs) 

:00-8:00 p.m.—REGISTRATION, The Statler Hilton 
Hotel 


Monday, August 


:30-8:30 a.m.—REGISTRATION DELEGATES THE 
HOUSE DELEGATES, The Statler Hilton Hotel 

a.m.—REGISTRATION, The Statler Hilton 
Hotel (delegates only) 

:30 p.m.—MEETING THE HOUSE 
DELEGATES, The Statler Hilton Hotel (Members 
the Association are encouraged audit this 
meeting.) 

:00 p.m.—REGISTRATION, The Statler Hilton 
Hotel 


2:30-1:30 p.m.—LUNCHEON, The Statler Hilton Hotel 


(members the House Delegates and Alter- 
nate Delegates only) 

p.m.—MEETING THE HOUSE DELEGATES, 
The Statler Hilton Hotel (Members the Asso- 
ciation are encouraged audit this meeting.) 

:00-8:30 p.m.—WESTERN FROLIC, Box Lunch Picnic, 
Fern Dell Area, Griffith Park (by advance ticket 
reservation—members and exhibitors) 


Tuesday, August 


:30-8:00 a.m.—REGISTRATION DELEGATES THE 
HOUSE DELEGATES, The Statler Hilton Hotel 
:00-9:30 a.m.—MEETING THE HOUSE DELEGATES, 
The Statler Hilton Hotel 
p.m.—REGISTRATION, Shrine Exposition 
Hall 
OPEN, Shrine Exposi- 
tion Hall 
:30-9:30 a.m.—SHARE AND COMPARE, Shrine Audito- 
rium 
Labor Control the Department Dietetics— 
Grace Shugart, Head, Department Insti- 
tutional Management, Kansas State University, 
Manhattan 
career film, “View from the Mountain,” 
and A.M.A. film food misinformation, “The 
Medicine Man” 
a.m.—OFFICIAL OPENING EXHIBITION, 
Shrine Exposition Hall 
a.m.—OPENING SESSION, Shrine Auditorium 
Invocation 


Introduction Coordinating Cabinet 

Living Today’s Technological Age—John Van 
Nuys Granger, Ph.D., President, Granger 
Associates (electronic systems), Palo Alto 

THROUGH VISUAL Schild, Exten- 

sion Visual Specialist, Co-Operative Extension 

Work Agriculture and 

(cooperating with USDA), University Cali- 

fornia, Berkeley 

11:50 p.m.—SHARE AND COMPARE 

Disaster Feeding and Civil Defense—Dorothy 
Bovee, Food and Nutrition Consultant, Amer- 
ican National Red Cross, National Head- 
quarters, Washington, D.C., and Maj. Kath- 
arine Manchester, AMSC, Chief, Food 
Service Division, Brooke Army Hospital, Fort 
Sam Houston, Texas 

Parliamentary Procedure—Myrtle Wikholm, Par- 
liamentarian, Los Angeles 

p.m.—LISTENING EXPERIENCES THE DIETI- 

TIAN—Donald Bird, Ph.D., Past President, 

National Society for the Study Communica- 

tion, and Teacher Communication Skills and 

Speech, Stephens College, Columbia, Missouri 

1:45-2:45 p.m.—DIET THERAPY TRENDS 

Diet Therapy for Selected Endocrinopathies— 
Ernest Gold, M.D., Metabolic Unit, Univer- 
sity California School Medicine, San 
Francisco 

Medical Use Hypnosis—Charles Wahl, 
M.D., Department Psychiatry, University 
California Medical Center, Los Angeles 

2:10-3:10 p.m.—RESPONSIBILITIES EXECUTIVE 

The Executive—Fern Gleiser, 
Professor Institution Economics and Man- 
agement, The Graduate School Business, 
University Chicago 

Budget Works for You—Russell Williams, 
Associate Administrator, University Cali- 
fornia Hospital, Los Angeles 

3:15-4:30 p.m.—BUSINESS MEETING MEMBERS 
THE AMERICAN DIETETIC ASSOCIATION—Associa- 
tion Highlights 1958-1959 

AND 

UNIVERSITIES, The Statler Hilton Hotel 

8:30-9:45 p.m.—A LOOK ATHEROSCLEROSIS TODAY, 

The Statler Hilton Hotel 

Panel: 

Laurance Kinsell, M.D., Director, Institute 
for Metabolic Research, Highland-Alameda 
County Hospital, Oakland—Coordinator 

David Carmichael, .M.D., Cardiologist, 
Jolla 

Jessie Marmorston, M.D., Practicing Physician 
and Clinical Professor Medicine, University 
Southern California, Los Angeles 

9:45-10:45 p.m.—THE EXECUTIVE BOARD COFFEE 

HOUR FOR VISITORS FROM OTHER LANDS, The Statler 

Hilton Hotel 
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Wednesday, August 
7:15-8:15 a.m.—BREAKFAST FOR PRESENT AND INCOM- 
ING EXECUTIVE BOARDS STATE DIETETIC ASSOCIA- 
TIONS, The Statler Hilton Hotel 
8:15-9:30 a.m.—MEETING FOR PRESENT AND INCOMING 
EXECUTIVE BOARDS STATE DIETETIC ASSOCIA- 
TIONS, The Statler Hilton Hotel 
8:00-9:30 a.m.—PLANNING FUNCTIONAL SCHOOL LUNCH 
KITCHENS, The Statler Hilton Hotel 
Violet Brughelli, Supervising School Lunch 
Nutritionist, California Dept. Education, 
Sacramento, Coordinator 
8:30 p.m.—REGISTRATION, Shrine Exposition 
Hall 
8:30-9:30 a.m.—SHARE AND COMPARE, Shrine Audito- 
rium 
Teaching Action (nursing education)—Mar- 
jorie Newton, School Nursing, Univer- 
sity California Medical Center, San Fran- 
cisco 
Only Dietitian Speaks—Grace 
hamer, Richmond Hospital, Richmond, Cali- 
fornia 
Training the Food Service 
Van Horne, Dietary Consultant, Michigan 
Dept. Health, Lansing 
Meeting for Dietary Consultants Small Hos- 


pitals and Similar Facilities—Florence 


Nutrition Consultant, Oregon Board 
Health, Portland 
9:00 Shrine Exposition Hall 
Auditorium 
Electrolyte Alterations and Diet Renal Disease 
Roberts, M.D., Assistant Clin- 
ical Professor Medicine, Stanford Univer- 
sity, and Assistant Chief Medicine, U.S. 
Public Health Service Hospital, San Francisco 
Dietary Treatment Phenylketonuria—Willard 
Centerwall, M.D., Department Pediatrics, 
School Medicine, The College Medical 
Evangelists, Los Angeles 
Years’ Experience with Low-Fat Diet for 
Multiple Sclerosis—Roy Swank, M.D., 
Ph.D., Professor Neurology, University 
Oregon Medical School, Portland 
10:15-11:30 a.m.—KEYS MANAGEMENT 
Developing Operation 
Boulden, Ph.D., Assistant Dean, School 
Business Administration, University 
fornia, Los Angeles 
Management-from Relegation Delegation— 
Milton Gordon, Ph.D., Industrial Relations 
Section, California Institute Technology, 
Pasadena 
11:30 a.m.—12:45 p.m.—LIVING THE ATOMIC AGE 
Traumatic Effects Disaster—R. Jakoubek, 
Former Chief Emergency Welfare for 
California Disaster Office, Sacramento 
Radioactive Fallout and Our Food and Water 
Supply—Simon Kinsman, Ph.D., Radiological 
Health Consultant, Region U.S. Public 
Health Service, San Francisco 
Guide Lines Disaster Planning for Depart- 
ments Dietetics—Sally Mooring, Nutrition 
Section, North Carolina Board Health, 
Raleigh 
11:40 p.m.—MEETING STATE DIET THERAPY 
CHAIRMEN Elizabeth Caso, Nutritionist, 
Dept. Public Health, Cambridge, Massachu- 
setts, and Dorothy Kinnear, Dietitian, Harkness 
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Pavilion, Columbia-Presbyterian Medical Center, 
New York, New York, Chairmen 


12:00 noon—1:20 p.m.—NURSING EDUCATION TRENDS 


Spectrums Various Nursing Programs Today 
—Lulu Hassenplug, R.N., Dean, School 
Nursing, University California, Los Angeles 

Panel: 

Marjorie Newton, Instructor Nutrition, 
School Nursing, University California 
Medical Center, San Francisco, Moderator 

Mildred Brown, R.N., Director, School 
Nursing, Los Angeles County General Hos- 
pital, Los Angeles 

Kathryn Cafferty, R.N., Chairman, Department 
Nursing, Bakersfield College, Bakersfield, 
California 

Mary Kelly, Assistant Professor Nutrition, 
School Nursing, Medical College Virginia, 
Richmond 

1:30-2:45 p.m.—COMBATING FOOD MISINFORMATION 
The Truth about Food Fads—Sheldon Margen, 
M.D., Practicing Physician and Lecturer 
Social Welfare, University California, 
Berkeley 
New Food Laws—Wallace Janssen, Director, 
Division Public Information, Food and 
Drug Administration, Department Health, 
Education, and Welfare, Washington, D.C. 
Effectiveness Nutrition Education Programs— 
Horace Sipple, Ph.D., Executive Secretary, 
The Nutrition Foundation, Inc., New York, 
New York 
p.m.—ARE YOU IMPROVING YOUR STANDARDS? 
New Dimensions Administration—Cora 
Kusner, Director Dietetics, Colorado State 
Hospital, Pueblo 
Broadening Perspectives Patient Therapy— 
Helen Cahill, Assistant Director, Dietetic 
Service, Veterans Administration, Washington 
2:20-3:35 ASPECTS FOOD TECHNOLOGY 
Latest Advances Food Technology—Emil 
Mrak, Ph.D., Chancellor, University 
fornia, Davis 
Foliar Nutrition (presentation and movie 
color)—Porter Lombard, Ph.D., Citrus Ex- 
periment Station, University California, 
Riverside 
p.m.—MEETING STATE EDUCATION CHAIR- 
MEN—Eugenia Whitehead, Professor 
and Chairman, Department Home Economics, 

State University Iowa, Iowa City, Chairman 

2:50-4:00 p.m.—DIETARY PLANNING FOR PATIENTS 

WITH GASTROINTESTINAL DISEASES: REPORT FROM 

JOINT COMMITTEE 

3:45-5:00 p.m.—FEEDING THE MENTALLY ILL PATIENT 
Emotional Factors Influencing Food Acceptance 
—Elmer Galioni, M.D., Associate Super- 
intendent, Stockton State Hospital, Stockton, 
California 
Group Discussion 
p.m.—TWO ARTS COMMUNICATION 
Pointers Writing for Publication—Helen 
Shaw, Former Managing Editor, Pacific Coast 
Record, Los Angeles 
Building Programs—Keith Thomas, Assist- 
ant the Director, California Foods Research 
Institute, San Francisco 
4:10-5:10 p.m.—FOOD SERVICE MANAGEMENT CONFER- 
ENCE 
5:00-6:00 p.m.—THE A.D.A. EXECUTIVE BOARD HOME 
DIETETIC INTERNS, The Statler Hilton Hotel 
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6:00-8:00 p.m.—ALUMNAE INTERN- 
The Statler Hilton Hotel 
8:30-9:45 p.m.—HUMAN RELATIONS AND COMMUNICA- 
TION, The Statler Hilton Hotel 
Improving Your Semantics Gain Better Under- 
standing—William Pemberton, Ph.D., Con- 
sultant Psychology and Executive Methods, 
Mill Valley and San Francisco 
You and Your Associates—Theodore Barnowe, 
Ph.D., Professor Clinical Research Hu- 
man Relations, College Business Adminis- 
tration, University Washington, Seattle 


Thursday, August 
7:15-8:15 a.m.—ALUMNAE AND 
UNIVERSITIES, The Statler Hilton Hotel 
8:30 a.m.—4:00 p.m.—REGISTRATION, Shrine Exposition 
Hall 
8:15-9:15 a.m.—SHARE AND COMPARE, Shrine Audito- 
rium and The Statler Hilton Hotel 
Nursing Education—Ann Molleson, Assistant 
Professor Nutrition, The University 
North Carolina, Chapel Hill 
Developing and Writing Diet Manuals—Eliza- 
beth Caso, Dept. Public Health, Cam- 
bridge, Massachusetts 
State Project for Improved Personnel and 
Dietary Administration—Jane Hartman, Food 
Service Specialist, Connecticut Hospital As- 
sociation, New Haven 
Homemakers—Keeping Well Informed—Helen 
Denning, Extension Nutritionist, University 
California, Berkeley 
Commercial and Inplant Feeding—Donna Scho- 
walter, Dietitian, The Prophet Company, San 
Diego 
meier, Dietetic Service, Brentwood Hospital, 
Center, Los Angeles, Coordinator 
Staggered Food Production 
Combating Food Misinformation—J. June Stein, 
Nutrition Consultant, Washington State Dept. 
Health, Seattle 
a.m.—CONFERENCE FACULTIES COL- 
LEGE AND UNIVERSITY HOME ECONOMICS DEPART- 
MENTS AND APPROVED DIETETIC INTERNSHIPS, The 
Statler Hilton Hotel 
Report from American Home Economics Associa- 
tion Committee Philosophy and Objectives— 
Dorothy Scott, Ph.D., Director, School 
Home Economics, The Ohio State University, 
Columbus 
The Changing Role the Dietitian—Doris John- 
son, Ph.D., Director Dietetics, Grace-New 
Haven Community Hospital, New 
Connecticut 
New Plan for Hospital Internship—Hazel 
Parry, Educational Director, Dietetic Intern- 
ship, University Kansas Medical Center, 
Kansas City, Kansas 
Bringing the Hospital Nonacademic Internship 
Dietetics, Cook County Hospital, Chicago 
Bringing the Administrative Internship 
Date—Wintress Murray, Nutrition Direc- 
tor, Eastman Kodak Company, Rochester, New 
York 
The Dietetic Residency—Joan Sharp, Dietetic 
Resident, Department Preventive Medicine, 
College Medicine, The Ohio State Univer- 
sity, Columbus, and Gertrude Miller, Educa- 
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tional Director, Dietetic Internship, 
ter, Los Angeles 
8:30-11:00 a.m.—MENTAL HEALTH PROGRAMS Topay, 
The Statler Hilton Hotel 
Rehabilitation Program the Dietetic Service— 
Frank Marquardt, Coordinator, Physical Med- 
icine and Rehabilitation, Brentwood Hospital, 
Center, Los Angeles 
Learn Doing Thorough 
Schraeder, Ph.D., Education Department, 
California State Polytechnic College, San Luis 
Obispo 
9:00 a.m.—5:00 Shrine Exposition Hall 
a.m.—SODIUM RESEARCH, Shrine 
rium 
Sodium Content Specialty Foods and Water— 
Public Health Study California—Mary 
Rourke, Public Health Nutrition Consultant, 
California Dept. Public Health, Berkeley 
Sodium and Other Nutrients Fish—Claude 
Thurston, Ph.D., Chemist, Fishery Techno- 
logical Laboratory, Bureau Commercial 
Fisheries, U.S. Fish and Wildlife Service, 
Seattle 
9:30-10:45 a.m.—FOOD ADMINISTRATION 
Purchasing—A Million Dollar Challenge—Paul 
Damazo, Director Dietetics, Glendale Sani- 
tarium and Hospital, Glendale, California 
Fiscal Controls the Department Dietetics— 
Thomas C.P.A., Partner 
Charge Los Angeles Office, 
Forster Company, Los Angeles 
9:35-10:50 a.m.—A LOOK TEEN-AGERS 
Focuses the Adolescent Roth, 
M.D., Teenage Clinic, The Permanente Medical 
Group, Oakland 
Food Habits Junior High Students—Virginia 
McMasters, Supervisor, School Lunch Pro- 
gram, Unified School District, Berkeley 
Physiological Bases for Concern about the Food 
Habits Teen-Agers—Gladys Everson, 
Ph.D., Chairman, Department Home Eco- 
nomics, University California, Davis 
11:00 noon—MEETING STATE FOOD ADMIN- 
ISTRATION Woodruff, Chief, 
Dietetic Service, Hospital, West Haven, 
Connecticut, Chairman 
11:15 p.m.—DIET THERAPY 
Adventures among the Islands Langerhans— 
Russell Wilder, M.D., Emeritus Staff, Mayo 
Clinic, Rochester, Minnesota 
Nutritional Deficiencies Sprue—Theodore 
Althausen, M.D., Professor Medicine, Uni- 
versity California Medical Center, San 
Francisco 
Protein Intake Liver Disease—Harold 
Harper, Ph.D., Department Surgery, Uni- 
versity California Medical Center, San 
Francisco 
p.m.—MEETING STATE COMMUNITY NUTRI- 
TION CHAIRMEN—J. June Stein, Nutrition Con- 
sultant, Washington State Dept. Health, 
Seattle, Chairman 
p.m.—SPACE AND SUBMARINE FEEDING 
Nutrition Research for Air Vehicles the Future 
—Beatrice Finkelstein, Research Nutritionist, 
Wright Air Development Center, Wright 
Patterson Air Force Base, Dayton 
Feeding Problems the Submarine Service— 
Cmdr. John Schulte. MC, USN, USS Sargo 
(SS (N) 583), FPO, San Francisco 
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1:40-3:00 p.m.—BETTER TEACHING 

Telling Not Teaching—Eva Schindler-Rain- 
man, Assistant Professor, School Social 
Welfare, University California, Los Angeles 

Case Study—Demonstration 

2:00-3:45 p.m.—WHAT ARE YOUR NEEDS FOOD PACK- 

AGING AND PROCESSING? 

Panel: 

Lendal Kotschevar, Ph.D., Professor, School 
Hotel, Restaurant, and Institutional Man- 
agement, Michigan State University, East 
Lansing, Moderator 

Representing Institutional Food Manufacturers 
America: Everhart, Richard Mc- 
Nicol, Herbert Moffat, Olmstead, and 
Glenn Schulman 

Representatives from The American Dietetic 
Association: Katherine Flack and Helen 
Hawver Anderson 

3:30-5:00 p.m.—OPPORTUNITIES FOR SOCIAL SCIENCE 

RESEARCH DIETETICS 

Panel: 

Edward Wellin, Ph.D., Field Director, Study 
Behavioral Sciences and Public Health, Amer- 
ican Public Health Assn., New York, New 
York—Coordinator 


Bruce Kirk, Ph.D., A.D.A. Consultant Con- 


tinuing Education, Chicago 

Elizabeth Caso, Dept. Public Health, Cam- 
bridge, Massachusetts 

Elizabeth McCune, Department Dietetics, 
University Kansas Medical Center, Kansas 
City, Kansas 

Gertrude Miller, Center, Los Angeles 

p.m.—ANNUAL BANQUET, The Statler Hilton 

Hotel 

Invocation 

Presentation Honorary Membership 

Presentation Mary Swartz Rose Fellowship 
and Mead Johnson, Lydia Roberts Essay, 
and Marjorie Hulsizer Copher Awards 

The First Forty Years A.D.A. 

Introduction Incoming Officers 


Friday, August 


All Friday meetings will held The Statler Hilton 
Hotel 


7:15-8:15 a.m.—ALUMNAE BREAKFASTS, 
TERNSHIPS 
8:30-9:30 a.m.—SHARE AND COMPARE 
Public Health Nutrition Consultants Commu- 
nity Programs—Leona Shapiro, Nutrition- 
ist, Berkeley Dept. Public Health and School 
Public Health, University California, 
Berkeley 
Developing and Writing Diet Manuals—Patricia 
Keaney, Senior Therapeutic Dietitian, Peter 
Bent Brigham Hospital, Boston 
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Meet Your Continuing Education Regional Rep- 
resentatives 
Cost Controls—Paul Damazo, Glendale Sani- 
tarium and Hospital, Glendale, California 
9:00 noon—REGISTRATION 
a.m.—ADVANCES QUANTITY COOKERY 
Latest Findings Regional Quantity Cookery 
Research—Marjorie Hemphill, Department 
Institutional Management, Kansas State 
University, Manhattan 
Latest Findings Time-Temperature Tolerance 
Frozen Foods—Helen Hanson, Ph.D., 
Charge Product Stability Investigations, 
Western Utilization Research and Develop- 
ment Division, USDA, Albany, California 
a.m.—WEIGHT CONTROL 
Newer Findings Metabolism—Samuel Soskin, 
M.D., Ph.D., Consultant, Department Med- 
icine, Cedars Lebanon Hospital, Beverly 
Hills, and Associate Clinical Professor Med- 
icine, University California, Los Angeles 
Alterations Gross Body Composition and 
Configuration Relation Low-Calorie Diets 
—Capt. Behnke, (MC) USN, Radio- 
logical Medical Director, U.S. Naval Radio- 
logical Defense Laboratory, San Francisco 
Psychological Impact Diet Restriction—Justin 
Simon, M.D., Practicing Physician, San Fran- 
cisco 
p.m.—HISTORY NUTRITION AND DIETETICS 
LUNCHEON 
Hypervitaminosis and Parathyroid Hormone 
Studies Retrospect—Agnes Faye Morgan, 
Ph.D., Department Nutrition and Home 
Economics, University California, Berkeley 
2:15-3:30 p.m.—IMPROVED KITCHEN PLANNING AND 
EQUIPMENT NEEDS 
Today’s Layouts for Institutional Food Service 
Departments—Fred Schmid, Fred Schmid 
Associates, Los Angeles 
What Are Our Equipment Needs 
Jones, Chief, Nutrition Department, The 
Clinical Center, National Institutes Health, 
Bethesda, Maryland 
p.m.—ADVANCES DIET THERAPY 
Latest Findings Diet and 
Stare, M.D., Ph.D., Schools Medicine and 
Public Health, Harvard University, Boston 
Calcium Metabolism and Urinary Calculus For- 
mation Paralyzed and Immobilized Patients 
—Fred Plum, M.D., Head, Division Neu- 
rology, School Medicine, University 
Washington, Seattle 
Research the Vitamins—Gladys Emer- 
son, Ph.D., Chairman, Department Home 
Economics, University California, Los 
Angeles 
(For details about pre- and post-convention trips, 
refer past issues the Journal) 


Our Hospital Facilities 


More hospital beds are needed meet our health needs, according the May 
issue Patterns Disease, prepared Parke, Davis Company. The number 
hospital beds per 1000 population should increased from the present 7.8 13.1, 


about per cent—to meet the ratio set forth the Public Health Service Act. 
nursing homes, close three times many beds currently available are 
required meet the specified ratio. the beds needed, about per cent are 
earmarked for mental hospitals, per cent for general hospitals, per cent for 
chronic disease hospitals, and the remainder for tuberculosis hospitals. 
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Abbott Laboratories 
Adolph’s Ltd. 
Allen Foods, Inc. 


American Dry Milk Institute, Inc. 
American Institute Baking 


American Lamb Council 


American Machine Foundry Com- 


pany, Lowerator Div. 
American Potato Company 
Armour and Company 


Automatic Food Shaping Company, 


The Borden Company 
Buffalo China, Inc. 


Caddy Corp. America 


COMMERCIAL EXHIBITORS—42nd ANNUAL MEETING 
THE AMERICAN DIETETIC ASSOCIATION 
SHRINE CONVENTION HALL, LOS ANGELES, AUGUST 25, and 27, 1959 


Frick, Inc. 
Frymaster Corporation 


General Foods Corporation 
General Mills, Inc. 
Gerber Baby Foods 


Gorton’s Gloucester, Inc. 
Great Books the Western World 


Groen Mfg. Co. 


Hawaiian Pineapple Company 


Heinz Company 
Heublein Inc., Food Division 


The Hobart Manufacturing Company 
Hotpoint Division, General Electric 


Company 


Magazine 


International Molded Plastics, Inc. 


Calgon Company, Div. Hagan Jarvis Jarvis, Inc. 


Chemicals Controls, Inc. 


California Prune Advisory Board 
Cambro Manufacturing Company 


Campbell Soup Company 
Carnation Company 
Cereal Institute, Inc. 


The Chicago Dietetic Supply House, 


Chicago Molded Products Corp., 
Cloverlane Dinnerware Division 
Chicopee Manufacturing Corporation 


Cleveland Range Company 
Cling Peach Advisory Board 
Conference Book Service 
Corn Products Company 
Cory Corporation 


The Cream Wheat Corporation 
Crescent Metal Products, Inc. 
Cribben Sexton Company, Universal 


Chef Division 


Dennis Chicken Products Co., Inc. 
Diamond Crystal Salt Company 


The Dietene Company 
The DuBois Company, Inc. 


Duke Manufacturing Company 
duPont Nemours Co., Inc. 


Economics Laboratory, Inc. 


Encyclopaedia Britannica, Inc. 


Co., Inc. 
Evaporated Milk Association 


Fearn Foods, Inc. 

Florida Citrus Commission 

Food Machinery and Chemical Cor- 
poration 

Foster Refrigerator Corp. 

Fougera Company, Inc. 


Kaiser Aluminum Chemical Sales, 


Inc. 
Kellogg Company 
Keyes Fibre Company 
Klenzade Products, Inc. 
Knox Gelatine, Inc. 
Koch Refrigerators, Inc. 
Kraft Foods Company 
Kretchmer Corp., The 


Lawry’s Foods, Inc. 

Legion Utensils Co., Inc. 
Libby, Libby 

Eli Lilly and Company 
Lily-Tulip Cup Corporation 


Lincoln Manufacturing Co., Inc. 


Lippincott Company 


Lo-Sodium Dairy Products Corpora- 


tion 


Madsen Range Co., Inc. 
Market Forge Company 


McCall Refrigerator Corporation 


Mead Johnson Company 
MealPack Corporation 


Meals-On-Wheels, Crimsco, Inc. 
Mercury Mfg. Co., Division Steele- 


Harrison Mfg. Co. 


Metropolitan Wire Goods Corporation 
Middleby-Marshall Oven Company 


Louis Milani Foods, Inc. 


National Biscuit Company 
National Cornice Works 
National Dairy Council 


National Live Stock and Meat Board 


Natural Gas Bureau 
The Nestlé Company, Inc. 
Nu-Way Foods Company 
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Nutting Truck and Caster Company 


O’Brien Food Service Products 
Samuel Olson Mfg. Company, 
John Oster Manufacturing Company 


Paper Cup and Container Institute 
Paper Place Mat Doily Industries 


Pepperidge Farm Inc. 
Pet Milk Company 
The Pillsbury Company 


Poultry Egg National Board 
Processed Apples Institute, Inc. 


Procter Gamble 


The Quaker Oats Company 
Qualheim, Inc. 


Ralston Purina Company 
Rich Products Corporation 
Rogers Bros. Seed Co. 
Royal Paper Products, Inc. 
Rupert Fish Co., Inc. 


The Salvajor Company 

Savory Equipment, Inc. 
John Sexton Company 
Shampaine Electric Company 
Southern Equipment Company 
Sparta Brush Co., Inc. 


Standard Brands, Incorporated 


Sunkist Growers 
Swartzbaugh Mfg. Company 
Swift Company 
Syracuse China Corporation 


Thornton Canning Company 


Toastmaster Division, 


McGraw-Edison Company 


Toledo Scale, Division Toledo Scale 


Corporation 


United Manufacturers 


Vacuum Can Company 
Webster Van Winkle Corp. 
Victory Metal Mfg. Corp. 
Volume Feeding Management 
Vulcan-Hart Corp. 


Waring Products Corporation 
Waste King Corporation 

Wear-Ever Aluminun, Inc. 
Wesson Oil Snowdrift Sales Com- 


pany 


Wilson Company, Inc. 
Wolf Range and Manufacturing Co. 
Wyandotte Chemicals Corporation 


| | 
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IMPORTANT ... MAIL YOUR APPLICATION PROMPTLY 


Application for Housing Accommodations 


THE AMERICAN DIETETIC ASSOCIATION 
Los Angeles, California August 25-28, 1959 


For your convenience making hotel reservations for the coming meeting THE AMERICAN DIE- 
TETIC ASSOCIATION August 25-28, 1959 Los Angeles, hotels and their rates are listed below. Use 
the form the bottom this page, indicating your first, second and third choice. Because the 
limited number single rooms available, you will stand much better chance securing accom- 
modations your choice your request calls for rooms occupied two more persons. All 
reservations must cleared through the Housing Bureau. ALL REQUESTS FOR RESERVA- 
TIONS MUST GIVE DEFINITE DATE AND HOUR ARRIVAL WELL DEFINITE 
DATE AND APPROXIMATE HOUR DEPARTURE, ALSO NAMES AND ADDRESSES 
ALL PERSONS WHO WILL OCCUPY RESERVATIONS REQUESTED MUST INCLUDED. 


Hotel For one person For two persons Suites 
Double Bed Twin Beds 

STATLER HILTON* 8.00-14.50 11.50-17.00 12.00-18.50 23.00-and 
BILTMORE 7.00-14.00 9.50-16.50 10.50-17.00 20.00-30.00 
MAYFAIR 6.00- 9.00 8.00-12.00 9.00-12.00 20.00-34.00 
COMMODORE 4.00- 6.00-10.00 6.50-10.00 14.00-24.00 
NEW CLARK 5.00- 6.00 6.00- 8.00 7.00- 9.00 18.00-24.00 
MAYFLOWER 6.00- 8.00 6.00- 8.00 7.00-10.00 14.50-18.00 
SAVOY PLAZA 6.00- 7.50 6.00- 7.50 7.50 

Motel 


CITY CENTER MOTEL 9.00-10.00 10.00-12.00 12.00-16.00 

HOLIDAY LODGE 9.00- 9.00-14.00 10.00-and 14.00-and 
MOTOR HOTEL 

ROYAL VIKING 7.50- 8.50-and 9.50-and 11.00-25.00 


the event that the hotel room rate structure changed prior the above convention these rates 
will changed accordingly. 
*Headquarters hotel 


ALL RESERVATIONS MUST RECEIVED PRIOR JULY 31, 1959. 
Hotel Convention Reservation Bureau, A.D.A. 

Los Angeles Chamber Commerce 

404 South Bixel Street 

Los Angeles 54, California 


Please reserve the following accommodations for: THE AMERICAN DIETETIC ASSOCIATION Convention 
Los Angeles, California August 25-28, 1959. 


Single Double Bedded Twin Bedded Room 
Room Other Type Room 


Second Choice Hotel 
Third Choice Hotel 


THE NAME EACH HOTEL GUEST MUST LISTED. Therefore, please include the names 
both persons for each double room twin bedded room requested. Names and addresses all 
persons for whom you are requesting reservations and who will occupy the rooms asked for: 


(Individual Requesting Reservations) 


the hotels your choice are unable accept 


your reservation the Housing Bureau will make 


Address good reservation possible elsewhere provided 
all hotel rooms available have not already been 


| 
| j 
| | 
| 
} 
| 
| 
| | 
| 
| 
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LITERATURE 


Contributed Janette Carlsen, 
The Johns Hopkins Hospital, Balti- 
more; Clara Karl, University Chi- 
cago Clinics; Sister Marie Stephen, 
Dietetic Intern, Center, Los An- 
geles; Elizabeth Tuft, Chicago 
Wesley Memorial Hospital; and the 
Journal staff 


THE AMERICAN JOURNAL 
CLINICAL NUTRITION 


Vol. 7, May-June, 1959 

*The etiology of phrynoderma. Histologic evi- 
dence. K. Bagchi, K. Halder, and S. R. 
Chowdhury.—p. 251. 

*Is breast feeding best? F. E. Hytten.—p. 
259. 

*Coronary heart disease and cerebral vascular 
disease in the South Africa Bantu. Exam- 
ination and discussion of crude and age- 
specific death rates. A. R. P. Walker and 
H. Grusin.—p. 264. 

Influence of hunger on sweetness preferences 
and taste thresholds. R. M. Pangborn— 
p. 280. 

*Test of the psychogenic theory of obesity for 
a sample of rural girls. L. G. Burchinal 
and E. S. Eppright.—p. 288. 

Course and treatment of obesity. M. V. Ego- 
rov, L. M. Levitskii, and K. M. Prostiakov. 
—p. 295. 

Endemic goiter and nutrition. I. A study of 
some aspects of their relationship in a Bra- 
zilian Amazon community. F. W. Lowen- 
stein.—p. 331. 

Endemic goiter and nutrition. II. A follow-up 
study of 75 families in a Brazilian Amazon 
community. F. W. Lowenstein.—p. 339. 

*Dietary patterns of the Puerto Rican people. 
R. M. Torres.—p. 349. 


Etiology Phrynoderma. Phryno- 
derma condition follicular hy- 
perkeratosis the skin occurring 
malnourished individuals. 
study, the therapeutic effects essen- 
tial fatty acids the form raw 
linseed oil and linoleic acid were ob- 
served. doubtful that hypovita- 
minosis the cause. concluded 
that phrynoderma manifestation 
essential-fatty-acid deficiency 
man. 

Breast-Feeding. Satisfactory breast- 
feeding remains the simplest and best 
way nourish the infant. However, 
this article points out, there are 
other factors considered. his 
provocative discussion, the author de- 
cries the burden guilt allotted the 
mother who does not nurse, since prop- 
erly conducted bottle feeding yields 
satisfactory results. surely true 
that good bottle feeding preferable 
inadequate breast-feeding, and 
blame should attached the mother 
her attempt breast feed fails. 

Coronary and Cerebrovascular Dis- 
eases Bantu. The South African 


Bantu often have been cited 
example population among whom 
coronary heart disease presents 
public health problem; however, cer- 
ebral vascular diseases 
important cause death. These 
diseases affect primarily the middle- 
aged and elderly. The Bantu are rel- 
atively young population contrast 
aging white populations. Hence, 
for comparative purposes and when 
dealing with populations such the 
Bantu, the importance knowing 
age-specific well crude mortality 
rates obvious. this light, the mor- 
tality the Bantu from coronary 
heart disease not low pre- 
viously thought. 

Psychogenic Theory Obesity. 
psychosocial study obese rural girls 
Iowa was performed for the pur- 
pose testing the psychogenic theory 
obesity. Comparisons among: fam- 
ily-structure variables; intelligence 
scores; spelling, arithmetic, and read- 
ing achievement scores; mental health 
analysis scores; levels physical ac- 
tivity; 
scores were made girls, ages ten 
through sixteen years. None the 
tests supported the psychogenic theory 
obesity. However, the obese girls 
tended have overweight parents 
more frequently than would have been 
expected. This suggests that consti- 
tutional factors family eating 
habits may involved. 

Dietary Patterns Puerto Ricans. 
With the steady increase Puerto 
Rican groups living the U.S., 
Puerto Rican home economist writes 
about the food habits her people. 
typical dietary discussed, and the 
nutritional value viandas (starchy 
vegetables) presented table form. 
Additions for meal exchange lists are 
given for some viandas. glossary 
terms Puerto Rican foods appears 
most helpful. 


THE AMERICAN JOURNAL 
THE MEDICAL SCIENCES 


Vol. 237, May 1959 

*The role of the higher bonded unsaturated 
fatty acids in nutrition and health. A pre- 
liminary report. L. W. Smith and H. E. 
Worne.—p. 600. 


Fatty Acids Nutrition and Health. 
The article stresses the importance 
the higher bonded fatty acids nu- 
trition and health and outlines few 
outstanding clinical examples result- 
ing from their deficiency, i.e., infantile 
asthma and eczema, allergies, mental 
health, and atherosclerosis. 


AMERICAN JOURNAL 
PHYSIOLOGY 


Vol. 196, May, 1959 

*X. Endogenous dilution of administered labeled 
acetate during lipogenesis and cholestero- 
genesis in two types of obese mice. C. 
Zomzely and J. Mayer.—p. 956. 

*Factors modifying water metabolism in rats 
fed dry diets. E. P. Radford, Jr.—p. 1098. 


Lipogenesis and Cholesterogenesis 
Obese Mice. Determination dilu- 
tion labeled acetate endogen- 
ously produced acetate two types 
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obese mice, goldthioglucose obese 
mice (regulatory obesity) and obese 
hyperglycemic mice obes- 
ity), shows that this dilution 
the same order for obese 
obese mice when fed libitum. 
fasted, dilution again the same 
order for goldthioglucose obese mice 
and normal controls, but twice 
great for obese hyperglycemic mice. 
These data, conjunction with re- 
sults obtained incorporation 
into fatty acids and cholesterol, show 
that the increased synthesis these 
lipids related solely the hyper- 
phagia the goldthioglucose obese 
mice. contrast, the obese, hypergly- 
cemic mice showed rates fatty acid 
and cholesterol synthesis three times 
the control levels even when fasted. 

Water Metabolism Rats Fed Dry 
Diets. determine dietary factors 
which govern water turnover rats, 
water intake and output were studied 
during 24-hr. intervals. Rats given 
water libitum and Purina labora- 
tory chow synthetic diet volun- 
state, restricting water intake and 
excreting urine nearly maximum 
concentration. Dietary modifications 
included: addition large amounts 
sodium chloride urea; 
free diet with without urea added; 
and diets containing various levels 
sodium, potassium, and chloride. 
concluded that: under most condi- 
tions, water intake was determined 
the minimum urinary water for solute 
excretion changes fecal vol- 
ume, and the degree antidiuresis 
maintained rats may depend the 
electrolyte content the diets. Nitro- 
gen turnover has additional 
ence water metabolism through the 
effect urea excretion the renal 
concentrating mechanism. Evidence 
also presented indicates that Pitressin 
may act “reset” the threshold 
drinking, with resulting concentra- 
tion body fluids. 


ANNALS INTERNAL 
MEDICINE 


Vol. 50, April 1959 

*Corticotropin (ACTH) and the adrenal ster- 
oids the management ulcerative 
colitis: Observations 240 patients. 
Kirsner, W. L. Palmer, J. A. Spencer, R. 
O. Bicks, and C. F. Johnson.—p. 891. 

*Disability following gastric surgery for be- 
nign disease, as observed by the internist. 
E. D. Palmer.—p. 928. 


Management Ulcerative Colitis. 
This report summarizes the treatment 
240 patients with ulcerative colitis. 
Each patient was studied for least 
one year. None had responded con- 
tinuously satisfactorily previous 
conventional medical management. 
Prolonged administration large 
doses steroids resulted relatively 
few serious complications. The 
dence presented indicates the useful- 
ness corticotropin and the adrenal 
steroids adjuncts comprehen- 
sive medical treatment this disease. 

Disability after Gastric Surgery. 
series 157 patients was studied fol- 


* 
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DURATION, CONTINUITY, METHOD 


Nitrogen retentions infants fed breast milk 

Similac were compared the Metabolism Ward 

the University Hospital Iowa City 

homelike yet controlled environment. solid foods 
were fed. Three-day balance studies were carried out 
each infant approximately every weeks for months. 


STANDARDS INFANT FEEDING 


basis: BREAST MILK 


The initial phase based the 
primacy breast milk reference standard 

infant was conducted provide more 
detailed and sustained metabolic data than had 
previously been attempted. The authors derive from 
these data standard reference curves for nitrogen 
retention, found normal breast-fed infants. 


comparison: 


The results with Similac showed progress growth 
along normal curves. Nitrogen retentions occurred 

with breast milk, proportions relative protein 
intake.* the detailed metabolic criteria the study, 
the clinical criteria pediatric practice, Similac 
stands feeding closely comparable breast milk. 


PROTEIN REQUIREMENT 

“It therefore concluded, judged these criteria, 

that the infant’s requirement protein from 

cow’s milk greater than that supplied libitum 

feeding Formula 

References: Fomon, J., and May, D.: Pediatrics 22:101 (July) 1958. 

2. Fomon, S. J.; Thomas, L. N., and May, C. D.: Pediatrics 22:935 (Nov.) 1958. 


3. May, C. D.: Pediatrics 23:384 (Feb.) 1959. 4. Fomon, S. J., 
and May, D.: Pediatrics 22:1134 (Dec.) 1958. 


ROSS LABORATORIES, Columbus 16, Ohio 
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lowing surgery for benign disease. 
These patients consulted the author 
about nonorganic post-operative symp- 
toms which developed soon after oper- 
ation. Interview therapy was effec- 
tive method treatment per 
cent. This internist states that the 
ulcer patient who symptomatically re- 
sponds least well medical manage- 
ment the one who responds least 
well surgical treatment. 


ARCHIVES INTERNAL 
MEDICINE 


Vol. 108, April, 1959 

Relationship between red cells and plasma vol- 
ume during recovery from pernicious ane- 

\ mia. R. W. Massie.—p. 593. 

The nephropathies of sickle-cell disease. L. B. 
Berman and I. Tublin.—p. 602. 

Cystic fibrosis of the pancreas in a young 
adult. R. G. Frazier and W. J. Rowe.— 
p. 607. 

Mechanisms of urinary concentration and dilu- 
tion. E. Lamdin.—p. 644. 


ARCHIVES PEDIATRICS 


Vol. 76, April, 1959 

*Cancer: A collagen disease, secondary to a 
nutritional deficiency? W. J. McCormick. 
—p. 166. 

Vol. 76, May, 1959 

*Norethandrolone and reserpine. A study of 
treatment of nervous, underweight chil- 
dren. L. S. Goldstein.—p. 196. 


Cancer. The author submitting 
additional evidence support 
previously advanced hypothesis that 
cancer collagen disease, secondary 
nutritional deficiency. Lack 
ascorbic acid, bringing about dis- 
integration epithelial and connec- 
tive tissue relationships, owing 
liquefaction the intercellular ce- 
ment substance (collagen), results 
breakdown orderly cellular ar- 
rangement. This could the pre- 
cursor metastasis and malignancy. 
However, should remembered 
that this hypothesis, and not yet 
proved scientific experiment. 

Treatment Underweight Children. 
Seventy anorexic, underweight chil- 
dren ranging age from early in- 
fancy late adolescence were treated 
with the anabolic agent, norethandro- 
lone, synthetic steroid. Forty-seven 
simultaneously received resperine 
control nervous hyperexcitability. Only 
one showed slight transitory andro- 
genic response. The gratifying weight 
increase the majority the chil- 
dren supports other findings that nor- 
ethandrolone given orally could 
expected exert least twice the 
protein anabolic activity testoster- 
one. The majority the children also 
showed marked improvement ap- 
petite, vitality, disposition, general 
appearance, and study and sleeping 
habits well. toxic effects from 
either drug were observed. the 
basis these observations, norethan- 
drolone being given hospitalized 
children hasten the convalescence. 


BRITISH MEDICAL JOURNAL 


No. 5128, April 18,1959 
*Food-poisoning and food hygiene.—p. 1023. 
No. 5182, May 16, 1959 


Protein metabolism of the brain. D. Richter. 
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Food Poisoning and Food Hygiene. 
Food hygiene regulations were put 
into force England and. Wales 
1955, although Scotland they are 
not yet operation. difficult 
say whether these measures are yet 
having effect the total incidence 
bacterial food poisoning. Though 
the reported incidence has shown some 
decline, particularly the numbers 
general outbreaks salmonella in- 
fections, this might due other 
factors. More attention being fo- 
cused the hazards salmonella 
infections from imported foods, espe- 
cially egg products, and imported or- 
ganic fertilizers. Instruction with 
practical demonstrations for sanitary 
inspectors, school 
and catering officers hospitals, res- 
taurants, and canteens would help 
direct attention the important, and 
breakable, links the spread and 
multiplication the food poisoning 
bacteria. Much more liberal use 
refrigeration needed restaurants, 
shops, and homes. Until efficient hy- 
gienic standards for the production 
bulk egg and other imported foods and 
fertilizers are attained, some form 
heat-treatment will have adopted 
render these imports safe for hu- 
man and animal consumption. 


THE CANADIAN MEDICAL 
ASSOCIATION JOURNAL 


Vol. 80, May 1, 1959 

*Fruits, serotonin and catechol amines. A. 
Barbeau and Wilkoff.—p. 717. 

Vol. 80, May 15, 1959 

*Clinical experience with DBI (phenformin) in 
the management of diabetes. J. B. R. Mc- 
Kendry, K. Kuwayti, and P. P. Rado.— 
p. 773. 

*Carbohydrate metabolism in patients after 
partial gastrectomy. M. Stalker, R. C. 
Lewis, W. H. Sutherland, and A. Bogoch. 
—p. 779. 


Fruits, Serotonin, and Catechol 
Amines. When bananas were fed 
normal male adolescent, the amounts 
5-hydroxyindolacetic acids the 
urine corresponded the calculated 
amounts serotonin fed during the 
same day. suggested that ab- 
normal intake bananas has 
direct physiologic effect due sero- 
tonin the normal human body. In- 
gestion grapefruit and oranges did 
not modify the urinary excretion 
acids. Ingestion 
bananas was sufficient cause 
false positive reactions qualita- 
tive test for urinary 5-hydroxyindo- 
acids, and the determination 
urinary pressor substances based 
contraction rabbit aorta. 

Management Diabetes. new 
oral hypoglycemic agent, the biguan- 
ide compound DBI (phenformin) has 
been evaluated clinically. Experience 
indicates that merits place 
management diabetes, notably 
that group where previous methods 
were least adequate, e., the unstable 
cases both juvenile and adult types. 
DBI capable restoring control 
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considerable portion patients 
whom sulfonylurea compounds have 
failed, either primarily secondarily, 
One difficulty the use DBI 
the prevalence gastrointestinal side- 
effects which, however, are partly 
avoidable careful attention dos- 
age. Toxic effects have not been en- 
countered, and does not appear that 
secondary development refractori- 
ness will common. 

Carbohydrate Metabolism after Par- 
tial Gastrectomy. Glucose tolerance 
and insulin sensitivity tests were per- 
formed twenty patients one 
eleven years after partial gastrectomy 
for peptic ulcer. Ten patients had de- 
layed postcibal symptoms, and the 
others were asymptomatic had 
other conditions. Ten other patients 
were studied shortly before and after 
partial gastrectomy. There was 
correlation between the types symp- 
toms and the form the oral glucose 
tolerance curve. Seventeen the first 
showed blood sugar levels higher than 
170 mg. per 100 ml. the 
period the glucose tolerance curve. 
However, only four the other ten 
patients had similar levels. The aver- 
age blood sugar level min. 
the two groups was 216 mg. and 176 
mg. per 100 ml., respectively. 


CEREAL CHEMISTRY 


Vol. 36, May, 1959 

*Some factors that affect the staling of white 
and yellow layer cakes. K. Kulp, J. G. 
Ponte, Jr., and W. G. Bechtel.—p. 228. 


Factors Affecting Cake Staling. Oxi- 
dative changes decreased the fresh- 
ness cakes stored 70° 72°F. 
Canned cakes stored 
gen prevent oxidation and those 
wrapped metal foil prevent loss 
moisture staled appreciably during 
the first few days storage. During 
this period, the cakes firmed rapidly. 
Half the total firming occurred 
the first four days. Between third 
and half the staling the 
twenty-seven-day test occurred within 
the first four days. Moisture loss from 
cakes was interpreted cause rapid 
staling. 


DIABETES 


Vol. 8, May-June, 1959 

*Plasma glucose turnover in humans as studied 
with C™ glucose. Influence of insulin and 
tolbutamide. G. L. Searle, G. E. Morti- 
more, R. E. Buckley, and W. A. Reilly.— 
p. 167. 

*Dietary linoleic acid and linoleate. Effects in 
diabetic and nondiabetic subjects with and 
without vascular disease. Kinsell, 
S. Splitter, and P. Flynn.—p. 179. 

*The influence of diet upon insulin dosage in 
diabetes mellitus. M. C. Balodimos.—p. 
196. 

*Physiologic aspects hunger 
T. B. Van Itallie.—p. 226. 


Plasma Glucose Turnover. Plasma 
glucose turnover following the ad- 
ministration insulin tolbutamide 
has been investigated. The two com- 
pounds act very similarly lowering 
the plasma glucose 
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JUST WHAT THE DOCTOR ORDERED...FOR BLAND DIET PATIENTS 


Instant Malt-o-Meal, hot wheat cereal, helps re- 
lieve the monotony bland diets. Its unique 
double flavor—sun-ripened wheat toasted 
malt—perks lagging appetites. Natural sodium 


WHEN ORDERING CEREAL.. 


content mg. per 100 grams (no sodium added); 
and fiber content only Malt-o-Meal high 
energy-building vitamins and iron. Added 
wheat gluten provides high-quality protein, too. 


ORDER 


For free sample Instant Malt-o-Meal, send 
name, address, organization and position to: 


Malt-o-Meal Company, 1212 Foshay Tower, Minneapolis Minnesota 
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Both caused inhibition the sup- 
ply plasma glucose and accel- 
eration the rate removal 
plasma glucose immediately. the 
diabetic subject, similar effects the 
two drugs the supply glucose 
the plasma were noted. Insulin caused 
stimulation the rate removal 
plasma glucose, but tolbutamide did 
not. 

Dietary Linoleic Acid and Linoleate. 
this paper the relationship 
dietary linoleic acid variety 
plasma lipids diabetic and non- 
diabetic subjects, most having vascu- 
lar disease, considered. was 
shown that linoleic acid administered, 
either purified ethyl ester 
naturally occurring fat, sufficient 
quantity and properly constructed 
diets, can reduce plasma lipids 
levels. still too early 
state positively that improvement 
related directly the diets. However, 
felt that untoward effects 
appear from diets containing large 
amounts unsaturated fats. 

Diet and Insulin Dosage. evalu- 
ation the causes high 
dosage group 100 diabetic pa- 
tients who came the Joslin Clinic 
taking eighty units more insulin 
daily, showed that excessive food in- 
take was the most frequent. The pos- 
sible disadvantages and dangers 
this type diabetes control are dis- 
cussed, including overweight, retinop- 
athy, nephropathy, insulin reactions, 
and insulin resistance. 

Hunger and Satiety. this article, 
Dr. Van Itallie discusses physiologic 
aspects hunger and satiety. Feed- 
ing patterns animals are thought 
ter. suggested that there 
regulatory center the hypothala- 
mus which governs the activity the 
feeding center. 
acceptable information available 
about the regulation energy balance 
and body composition man. 
though inhibiting food 
intake most certainly exists, seems 
elastic nature, particularly 
regard individual meals. Several 
theories are presented how the 
body able supply information 
concerning its nutritional status 
the hypothalamic regulatory center. 
these, the glucostatic theory con- 
sidered. The phenomena hunger 
and satiety and the regulation body 
composition are complex problem 
and further investigation needed. 


FOOD AND NUTRITION 
NOTES AND REVIEWS 


Vol. 16, January and February, 1959 
*Teaching nutrition. E. Ramsay.—p. 3. 


Teaching Nutrition. Australian 
nutrition has written this 
detailed article concerning the teach- 
ing nutrition. Whether one wishes 
reach audience through pub- 
lished articles, through talk 
lessons school, she recommends the 
same three steps preparation. First, 
one selects his objective. The most 
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important objective make your 
audience aware the importance 
good nutritional standard. The sec- 
ond select the information 
suit your particular audience, and 
the third decide how put the 
lesson across. Methods presenta- 
tion, including such teaching devices 
posters, bar charts, and question- 
naires, are given. 


FOOD TECHNOLOGY 


Vol. 13, May, 1959 

*Preservation of fruit products by sodium sor- 
bate and mild heat. J. F. Robinson and 
251. 

*Drained weight of canned apricots. B. S. 
Luh, S. J. Leonard, and E. M. Mrak.— 
p. 253. 

Time-temperature tolerance of frozen foods. 
XVIII. Effect of blanching conditions on 
color stability of frozen beans. W. C. 
Dietrich, R. L. Olson, M. Nutting, H. J. 
Neumann, and M. M. Boggs.—p. 258. 

*The influence of hizh temperature holding 
upon the components of coffee brew. S. 
Segall and B. E. Proctor.—p. 266. 

*Radiation preservation of milk and milk prod- 
ucts. IX. Comparison of bactericidal effects 
of cathode rays, gamma rays and ultra- 
violet light. B. LaFuente, S. A. Goldblith, 
and B. E. Proctor.—p. 272. 

*Comparative evaluation of various small ca- 
pacity commercial potato peelers. G. A. 
Pollak and H. R. Ignall.—p. 276. 


Preservation Fruit Products. 
combination sodium sorbate (005 
per cent) and mild heat (120°F. for 
min.) increased the storage life 
fresh apple cider, peach slices, and 
fruit salad twenty-five days 70°F. 
with appreciable flavor change. 
Similar results were obtained with 
the other fruit products. 

Drained Weight Canned Apricots. 
One day after canning, the drained 
weight canned, unpeeled Blenheim 
apricot halves was 84.1 per cent 
the fill weight because apricot fluid 
was lost the cover sirup. stor- 
age, drained weight increased rapidly 
for the first five ten days, and then 
slowly until equilibrium drained 
weight was reached. For practical 
purposes, equilibrium drained weight 
may considered reached forty- 
five sixty days after canning. 

Effect Holding Coffee. Coffee 
brew undergoes measurable flavor de- 
terioration when held elevated tem- 
peratures for various lengths time. 
This deterioration most rapid 
higher holding temperatures for cof- 
fee brew held longer than hr. Cof- 
fee brew held elevated temperature 
for hr. retained its flavor best 
when the holding temperature was 
highest (93°C.). The saturated car- 
bonyl compounds rose with length and 
temperature holding. The unsatu- 
rated carbonyl compounds decreased 
with increasing severity treatment. 
Caffeine and trigonelline were stable 
under the most severe holding condi- 
tions. may that these compounds 
are modified their astringent 
bitter taste characteristics when pres- 
ent with the other flavoring com- 
pounds fresh coffee brew. the 
more delicate flavor components un- 
dergo change, the relatively stable 


caffeine may form 
larger proportion the remaining 
flavor compounds and, therefore, con- 
tribute indirectly the increase 
astringent 
Chlorogenic acid somewhat unstable 
coffee brew higher temperatures 
and longer holding times. For this rea- 
son, caffeic acid exhibited marked in- 
stability when subjected standard 
experimental conditions. acid 
was stable water solutions held 
under standard test conditions. 
Radiation Milk and Milk Prod- 
ucts. This investigation concerns radi- 
ation but includes the determination 
recognition threshold doses mer- 
cury resonance radiation, non-ioniz- 
ing radiation. was reported 
brecht, Gunning, and Parker that such 
ultraviolet radiation caused virtual 


sterilization raw whole milk with- 


out producing undesirable off-flavors. 
This report the magnitude 


off-flavors irradiated milk produced 


(a) radiation, (b) 


gamma rays, and (c) cathode rays. 


The sterilization effectiveness each 
type radiation was kept equal. 
concluded that the intensity off- 
flavors produced ultraviolet radia- 
tion, gamma rays, and cathode rays 
the same the radiation levels re- 
quired successfully destroy the mi- 
croorganisms raw whole milk. 
Comparison Small-Capacity Po- 


tato Peelers. Peeling losses port- 


able, batch-type, commercial abrasion 
potato peelers approximately lb. 
capacity were evaluated. Comparisons 
peeling efficiencies the basis 
machine losses alone were considered 
insufficient because such comparisons 
completely neglected losses incurred 
hand-eyeing and finishing potatoes 
after machine-peeling. Machine losses, 
losses incurred hand-eyeing and fin- 
ishing, and the total these losses 
showed instances where different ma- 
chines produced identical machine 
losses identical time-rates, yet dif- 
fered appreciably their hand-fin- 
ish and total losses. Different batch- 
load weights peeled the same ma- 
chine showed additional evidence 
differing hand-finish and total losses 
despite identical machine losses pro- 
duced identical peeling time-rates. 
Hand-finish losses correlated with the 
ability the mechanical peeler fol- 
lowing the natural potato contour 
its peeling action. 


GASTROENTEROLOGY 
Vol. 36, May, 1959 


*The protein distribution of gastric juice elec- 
trophoresis: distinctive pattern per- 
nicious anemia and achlorhydria. I. Katz- 
ka.—p. 593. 

*Application of the protein-saving effect of 
androgenic hormones in the treatment of 
patients following total gastrectomy. R. 
G. A. Van Wayjen, J. Groen, and A. J- 
Willebrands.—p. 599. 


Proteins Gastric Juice. method 
for the separation the large molecu- 
lar components human gastric juice 
zone electrophoresis with starch 
deseribed. The protein patterns 
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gastric juice from normal individuals 
and from patients with various dis- 
ease states are described, with 
elucidation the pattern and its sig- 
nificance patients with pernicious 
anemia and histamine achlorhydria. 

Androgenic Hormone Treatment 
Agastric Patients. 
mones exert protein-building influ- 
ence, and their “nitrogen-saving” ef- 
fect can used improve the nutri- 
tional condition certain patients. 
study with patients following total 
gastrectomy revealed: (a) protein 
utilization such patients improved 
following administration testoster- 
one propionate; (b) patients treated 
with androgens testosterone phenyl- 
propionate showed increase body 
weight; and (c) untoward side- 
effects were seen. 


JOURNAL AGRICULTURAL 
AND FOOD CHEMISTRY 


Vol. 7, May, 1959 

*Supplementation of foods with amino acids. 
H. R. Rosenberg.—p. 316. 

Magnitudes and natures of nicotine residues on 
and in field-treated Texas mustard greens. 
F. A. Gunther, R. C. Blinn, E. Benjamini, 
W. R. Kinkade, and L. D. Anderson.—p. 
330. 

Modified direct colorimetric method for de- 
termination of sulfur dioxide in dried 
fruits. F. S. Nury, D. H. Taylor, and 
Brekke.—p. 351. 

*Human blood levels and urinary excretion of 
ascorbic and erythorbic acids. H. Kadin 
and M. Osadca.—p. 358. 


Supplementation with Amino Acids. 
Supplementation food with essen- 
tial amino acids beneficial 
brings the first limiting amino acid 
into balance with the second accord- 
ing body requirements. Important 
sources protein for man are the 
cereals: rice, corn, and wheat. The 
first limiting amino acid all three 
lysine. this paper, experimental 
work lysine supplementation 
these cereals discussed. Lysine-sup- 
plemented bread has been the mar- 
ket specialty loaf for several 
years, and felt that this measure 
can help many who suffer some 
degree from protein deficiency. 

Erythorbic Recent widespread 
use erythorbic acid antioxi- 
dant foods raises the question 
levels assessment nutriture. The 
usual methods for determining as- 
corbic acid blood not distinguish 
between these acids. Comparative 
blood level trial showed that the in- 
gestion erythorbic acid, which has 
less than per cent the ascorbic 
acid activity L-ascorbic acid 
animals, can lead overestimation 
the state ascorbic acid nutriture 
judged blood levels. rapid, quan- 
titative paper chromatographic tech- 
nique for separation the isomers 
showed significant displacement 
acid erythorbic acid. 


JOURNAL THE AMERICAN 
MEDICAL ASSOCIATION 


Vol. 170, May 9, 1959 
*Metabolism and caloric value of alcohol. W. 


The American Dietetic Association 


W. Westerfield and M. P. Schulman. Coun- 
cil on Foods and Nutrition.—p. 197. 

*Soft drinks. Foreign Letters-United Kingdom. 
—p. 239. 

Vol. 170, May 16, 1959 

*Effect of a practical dietary regimen on serum 
cholesterol level. P. A. Boyer, Jr., J. T. 
Lowe, R. W. Gardier, and J. D. Ralston.— 
p. 257. 

*Vitamin Bio requirement in anemia. Questions 
and Answers.—p. 398. 

Vol. 170, May 28, 1959 

*An adequate diet. L. A. Maynard. Council on 
Foods and Nutrition.—p. 457. 

*How meals on wheels help the shut-in.—p. 
460. 

Vol. 170, May 80, 1959 

*Lipid studies in health and disease. Prelim- 
inary report of the results of lipid deter- 
mination in a group of normal male officers 
and patients with vascular diseases. T. W. 
Mattingly, L. F. Parmley, Jr., E, L. Dur- 
rum, E. R. B. Smith, and M. R. Hyatt.— 
p. 536. 


Metabolism and Caloric Value 
Alcohol. Alcohol high-calorie food 
and drug and requires digestion 
and imposes absorption problems. 
distributed throughout the body 
water, and there are effective ways 
removing except metabolic 
degradation the liver. The latter 
process relatively slow and constant 
and leads complete burning 
essentially all alcohol ingested. Its 
rate removal depends some ex- 
tent the concomitant carbohydrate 
metabolism, but relatively inde- 
pendent other factors. Tolerance 
alcohol adaptation the cen- 
tral nervous system rather than al- 
tered rate metabolism the alcohol. 
that supplies only calories calories 
per gram). thereby precipitates sev- 
eral vitamin deficiencies, well 
fatty liver, and eventually cirrhosis. 


Soft Drinks. New regulations gov- 
erning the composition, labeling, and 
advertising soft drinks are recom- 
mended the Food Standards Com- 
mittee the British Ministry Agri- 
culture, Fisheries, and Food. These 
are that all soft drinks containing 
fruit juice should bear label stating 
the percentage fruit juice, that the 
use saccharin should prohibited 
except for diabetic drinks, that the 
use acids for acidifying 
voring purposes restricted, and 
that the addition acid 
allowed. 


Diet and Serum Cholesterol Level. 
nine-month study over three 
hundred in-patients state hospital, 
regimen using nonhydrogenated 
corn oil margarine for other solid fats 
the principal dietary alteration was 
effective achieving and maintaining 
reduction blood cholesterol levels. 
This special margarine contains 64.2 
per cent nonhydrogenated corn oil and 
15.9 per cent hardened fat. contains 
44.5 per cent linoleic acid calculated 
the basis total fat. This dietary 
alteration had excellent degree 
patient acceptability. 

Vitamin Need Anemia. Al- 
though usually stated that pa- 
tients with pernicious anemia should 


[VOLUME 


receive increased amount vita- 
min when complicating infection 
develops, this recommendation based 
largely theoretical considerations, 
Certain types nonbacterial upper 
respiratory infections may cause 
temporary complete cessation eryth- 
ropoiesis with cellular hypoplasia 
the bone marrow. Despite lack 
direct clinical evidence that more vita- 
min will promote erythropoiesis 
pernicious anemia during infections, 
least double the maintenance dos- 
age vitamin recommended, 

Adequate Diet. adequate diet 
meets full all the nutritional needs 
the person. These needs are set 
forth for infants, children, boys, girls, 
men, and women the 1958 Recom- 
mended Dietary Allowances. These al- 
lowances may exceed the requirements 
many persons; failure meet them 
fully does not mean that given per- 
son undernourished. The allowances 
should not confused with the gen- 
erally lower minimum daily require- 
ments established for the Food and 
Drug Administration for labeling pur- 
amounts needed prevent symptoms 
deficiency and provide small 
factor safety. The U.S. Department 
Agriculture has issued helpful 
guide for food selection. Foods are 
divided into four groups, and 
tions are given how daily food 
plan can developed insure 
adequate diet. 

“Meals Wheels.” How meals 
wheels help the shut-in discussed 
this article. One complete hot meal 
and enough cold food for two more 
are provided for shut-ins incapable 
providing adequate meals for them- 
selves. Such service has been de- 
veloped Columbus, Ohio; Rochester, 
New York; Philadelphia; and East 
Orange, New Jersey. client re- 
ceives his meals free, although daily 
prices range from cents $2. 
There wide variety sponsors 
for these services. 

Lipid Studies Health and Disease. 
effort determine the diagnos- 
tic and prognostic value certain 
laboratory data atherosclerosis, 
values obtained from healthy men 
were compared with those men with 
cardiovascular diseases. The data con- 
cerned total serum cholesterol levels 
and two lipoprotein fractions. Serum 
cholesterol level was informative 
data from the more elaborate pro- 
cedures. suggested that serum 
cholesterol determination added 
periodic health examinations aid 
identifying disturbances lipid me- 
tabolism which may indicate pre- 
disposition the presence ather- 
osclerosis. 


THE JOURNAL 

AVIATION MEDICINE 

Vol. 30, April, 1959 

Robbins, C. H. Kratochvil, J. P. Ellis, 
and T. R. Howell.—p. 268. 


Hypoglycemia Flight. Preflight 


AUGUST 


THE 


For 
been 
never tot 
are amaz 
are, 
for these 
for these 
convenie 


But fie 
industry 
Base, the 
far 
every 
chefs are 
flavor 
host 


Call you 
glad 
Product: 


j 
4 
. 


1959] Journal 


THE MOST USEFUL PRODUCT YOUR KITCHEN 


nation hav 

hese new ideas... 

amazing. The best 
ecau 
unsurpasse 
for these purposes 


uality. 
convenience and uniformity with finest quality 


hout the 

and comment from food men 

but can tell you that 

enrichener, salad dressing base, 

avor 


host other vital food jobs. 
Custom 


Other Custom Bases: 
Chicken Style Chicken Noodle 


The American Dietetic Association 


French Onion 


COUNTRY STYLE CREAM GRAVY 
50 servings — 3 ounces each 

ounces Custom Chicken Base 

ounces drippings 

ounces flour 

teaspoon Pepper 

gallon whole fat free (scalded) 


METHOD— 


Stir the Custom Chicken Base and the Pepper 
into the hot liquid 


Heat drippings until melted but not smoking 


2 
3. Remove from fire and add flour and stir unti] 
smooth 


Add liquid slowly stirring well 
€€p smooth and lump free 
Cook smooth and thick 


Serve Ounces over under 
fried chicken, chops or well cooked Salt pork 


Navy Bean 
Chili Con Carne 


Shrimp Gumbo 


Mushroom Green Pea 


FOOD PRODUCTS, INC. 


JA-89 CHICAGO 12, 


ANG 
| 
Manufacturers Quality Foods and Food Ingredients 


842 Journal The American Dietetic Association 


and post-flight blood sugar determina- 
tions have been performed 144 
Air Force jet aircraft crew members. 
addition, 112 modified oral glucose 
tolerance tests were done. episodes 
hypoglycemia were observed 
reported, even with post-flight de- 
creases blood sugar greater than 
mg. per 100 ml. Approximately 
per cent the group receiving the 
glucose tolerance test exhibited less 
than mg. per 100 ml. increase 
the 30-min. point. 


THE JOURNAL THE CANA- 
DIAN DIETETIC ASSOCIATION 


Vol. 21, May, 1959 

*Practical kitchen cost control. N. Skinner. 
—p. 90. 

*The organization of a kosher kitchen. J. M. 
Benedict.—p. 95. 


Kitchen Cost Control. Controlling 
costs consists the examining all 
phases and details the operation 
with open mind for change, where 
change would appear im- 
provement, and the skillful use 
constant and good supervision. this 
paper, operating costs are broken 
down into the following groups: food 
costs, labor costs, equipment purchase 
costs, maintenance costs, and trans- 
portation costs. Each cost group 
discussed. 

Kosher Kitchen. look inside 
well organized kosher kitchen, de- 
signed comply with Jewish dietary 
laws, presented. The hospital 
New Mount Sinai, Toronto. com- 
plete explanation Jewish dietary 
laws given, including the prepara- 
tion kosher foods, menu structure, 
feast days, and special dietary modi- 
fications. 


THE JOURNAL NUTRITION 


Vol. 68, May, 1959 

The effect of dietary fat on the development of 
vitamin Be deficiency in the rat. M. A. 
Williams, Cohen, and Hata.—p. 
25. 

*The effect of high environmental temperature 
on basal metabolism and serum ascorbic 
acid concentration of women. E. M. 
Thompson, M. G. Staley, M. A. Kight, and 
M. E. Mayfield.—p. 35. 

Biological and chemical studies on commercial 
frying oils. K. W. Keane, G. A. Jacob- 
son, and C. H. Krieger.—p. 57. 

*Effect of saturated fat upon essential fatty 
acid metabolism of the rat. J. J. Peifer 
and R. T. Holman.—p. 155. 


Heat and Serum Ascorbic Acid. The 
rate depletion total ascorbic acid 
blood serum Arizona women 
was found higher summer 
than winter. However, there ap- 
pears variability character- 
istic the individual which con- 
sistent over both seasons. inter- 
action appeared between genetic abil- 
ity retain ascorbic acid and the 
environment. apparent that as- 
corbi¢ acid metabolism was altered 
some manner due increased re- 
quirement destruction. Differences 
may have been due age degree 
activity and exposure the direct 
sun with increased fatigue. 

Saturated Fat and EFA Deficiency. 
The effects widely differing ratios 


saturated fat essential fatty 
acids (EFA) were investigated 
rats. These studies demonstrated that 
essential fatty acids are required for 
the proper utilization fat calories. 
High ratios saturated fat essen- 
tial fatty acids promoted the onset 
symptoms the rat. 


THE JOURNAL PEDIATRICS 


Vol. 54, April, 1959 

*The protein requirement of infants. L. E. 
Holt.—p. 496. 

*On the protein allowances for young infants. 
H. Gordon and A. F. Ganzon.—p. 503. 

Vol. 54, May, 1959 

*Considerations of iron metabolism in early in- 
fancy. N. J. Smith.—p. 654. 


Protein Need Infants. the new 
revision the Recommended Dietary 
Allowances there appears for the first 
time empty space rather than fig- 
ure for the infant’s protein allowance. 
appears that feedings containing 
per cent the calories protein 
per cent the calories protein 
(roughly gm. per kilogram, re- 
spectively) are eminently satisfactory. 
Both have stood the test time and 
clinical differences have not been ob- 
served. The real answer the prob- 
lem protein intake under what 
regimen does the infant best with- 
stand the challenges which 
subject—in infancy and perhaps 
later life? clear that the early 
nutritional pattern may affect stresses 
later life. The effect the early 
protein level the stresses later 
life needs studied greater 
detail. Can that the increasing 
stature Americans conditioned 
higher protein intake infancy? 
increasing stature desirable? 

Protein Allowances for Infants. 
Some empiric and experimental data 
available for estimating the protein 
allowances young infants are re- 
viewed. Infants apparently thrive for 
the first six months life protein 
intakes which vary within the ranges 
contained either breast milk the 
artificial feeding mixtures customary 
the U.S. The lack conclusive data 
support one figure another 
partly reflection the adaptive 
power infants. When breast-feeding 
not possible, the authors favor the 
higher protein feedings because 
their simplicity. feeding premature 
infants, both metabolic and carefully 
collected clinical data indicate they 
should given more protein than 
full-term infants. How much not 
clear, but infants have gained well 
feeding mixtures which protein 
supplied per cent the cal- 
ories. 100 120 calories per kilo- 
gm. per kilogram. 

Iron Metabolism Infancy. The 
iron requirement any infant during 
the first six months life can 
thought the difference between 
the total body iron present birth 
and that present hemoglobin and 
other body tissues six months 
age. Physiologic losses and iron excre- 
tion are thought too minute 
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significant any consideration iron 
needs. The iron requirement deter- 
mined principally the total body 
iron present birth and the rate 
growth. Under circumstances consid- 
ered “normal,” these two factors may 
responsible for much 300 
per cent variation the demand for 
exogenous iron during the first year. 
The iron demand normal infant 
can calculated follows: nor- 
mal infant whose birth weight 3.5 
per kilogram, with hemoglobin con- 
centration gm. per 100 ml. 
each gram hemoglobin there are 3.4 
mg. iron, which account for 173 mg. 
total iron. Such infant could have 
mg. per kilogram tissue iron and 
estimated iron stores mg. Total 
body iron birth equals 229 mg. 
such infant enjoyed expected 
growth and weighed kg. six 
months, his normal total body iron 
would have increased 300 mg. The 
70-mg. demand would have been met 
from exogenous dietary sources. 


THE LANCET 


No. 7077, April 18, 1959 

*Blood-volume in chronic nutritional anaemia. 
P. W. G. Tasker.—p. 807. 

Magnesium depletion.—p. 820. 

No. 7078, April 25, 1959 

*Vitamin Bie and the course of diabetic retino- 
pathy. H. Keen and R. Smith.—p. 849. 


Blood Volume Nutritional Anemia. 
The plasma volume, red cell volume, 
blood volume, and total circulating 
hemoglobin were estimated seventy- 
four patients with chronic nutritional 
anemia. While the blood volume de- 
creased progressively with intensifi- 
cation the anemia, the plasma vol- 
ume remained essentially constant, the 
drop blood volume being largely 
accounted for the reduction red 
cell volume. Hence, the anemia 
became more severe, the hemoglobin 
level was progressively too high when 
compared with the total circulating 
hemoglobin. the most severe degrees 
anemia, the error was much 
per cent too high. 

Vitamin and Diabetic Retinop- 
athy. This study has failed show 
effect oral vitamin the 
course diabetic retinopathy. has, 
however, emphasized the value 
method focusing attention the fate 
individual lesions well demar- 
cated segment the retina. twen- 
ty-five diabetic patients with early 
retinopathy, individual lesions 
selected segment the retina were 
followed for year. Daily oral dosage 
150 vitamin gave twelve 
patients advantage over the thir- 
teen controls. The dynamic nature 
the lesions evident. its early 
stages, the pathologic process prob- 
ably reversible. 


NEW ENGLAND JOURNAL 
MEDICINE 


Vol. 260, May 7, 1959 

*A comparison of sweat chlorides and in- 
testinal fat absorption in chronic obstruc- 
tive pulmonary emphysema and fibrocystic 
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disease of the pancreas. J. A. Wood, 
A. P. Fishman, K. Reemtsma, H. G. Bar- 
ker, and P. di Sant’ Agnese.—p. 951. 


Perspiration and Intestinal Fat Ab- 
sorption. The concentration chloride 
perspiration and the intestinal ab- 
sorption neutral fat and fatty acid 
were compared adults with chronic 
pulmonary emphysema and children 
with fibrocystic disease the pan- 
creas. Five the twenty-four pa- 
tients with emphysema had abnor- 
mally high concentrations chloride 
perspiration, and four these also 
had impaired absorption neutral 
fat. The chloride perspiration 
the emphysematous subjects reverted 
normal during severe salt restric- 
tion. This pattern response differed 
from that children with cystic fi- 
brosis the pancreas, but was similar 
that the parents these chil- 
dren. suggested that some cases 
chronic obstructive pulmonary em- 
formes frustes fibrocystic disease 
the pancreas. 


NUTRITION REVIEWS 


Vol. 17, May, 1959 


*Nutrition in the space age. J. C. Ebbs.—p. 
129. 


Nutrition the Space Age. This 
article Jane Ebbs, Special Feeding 
and Nutrition Advisor for the Army, 
reminds one science fiction. dis- 
cussing the “Space Age,” she differen- 
tiates between what meant 
“space flight” and 
However, both areas, the traveller 
must duplicate earth’s environment 
for his survival. Zero gravity pro- 
vokes problems pre-ingestion, in- 
gestion, and metabolic nutrition. 
felt that safe feeding can best done 
using liquid semi-liquid food 
that can dispensed via squeeze 
bottle. Some scientists suggest that 
for extended travel, the only source 
food logistically feasible that 
provided the use closed eco- 
logic system. Common green algae are 
particularly suitable for such sys- 
tem. evident that nutrition 
clearly appears involved fair 
share the problems the space age. 


PUBLIC HEALTH REPORTS 


Vol. 74, May, 1959 


*Serum cholesterol levels in American Indians. 
S. Abraham and D. C. Miller.—p. 392. 


Cholesterol American Indians. 
Data total serum cholesterol were 
obtained from five tribes American 
Indians examined during the Indian 
Health Survey. There was signifi- 
cant difference mean serum choles- 
terol among the different tribes, but 
the samples were too small conclude 
that clinically significant differences 
not exist. The serum cholesterol 
level this series American In- 
dians was significantly lower than 
that Cleveland clinic group, 
whose mean level was similar that 
found other surveys American 
non-Indian populations. 
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SCIENCE 


Vol. 129, May 8, 1959 

*Strontium-90 in man. III. The annual increase 
of this isotope and its pattern of world- 
wide distribution in man are defined. 
J. L. Kulp, A. R. Schulert, and EB, d 
Hodges.—p. 1249. 

*Distribution of radioactivity in wheat plants 
grown in the presence of strontium-90. 
Lee.—p. 1280. 


Strontium-90 Man. This article 
presents new data 
concentration human bone, largely 
from samples obtained 
greater understanding the prin- 
ciples the movement strontium- 
the biosphere found. The con- 
centrations strontium-90 bone 
differ less than the total fallout, 
between the northern and southern 
hemispheres. This attributable 
largely the movement food, par- 
ticularly powdered milk and wheat 
from the northern into the southern 
hemisphere. the basis data 
the strontium-90 diet and bone, 
the world deposition, and the level 
strontium-90 the stratosphere 
the end 1958, curves have been 
drawn show the anticipated con- 
centrations strontium-90 the 
diet individuals the area West- 
ern culture 20° 60°N and 
newly deposited bone the year 2000. 
estimated the basis these 
data that the maximum concentration 
young children will occur about 
1966. 

Wheat Plants 
Wheat grown soil which stron- 
tium-90 had been added showed that 
accumulation radioactivity the 
kernels was about one-tenth the ac- 
cumulation leaves and stem. Ex- 
perimental milling the kernels gave 
brans with the largest amounts and 
flours with the least amounts ac- 
tivity, the 
tions being related practically linearly 
the weights total ash the var- 
ious milling products. One the 
criteria high-grade patent flour 
its low ash content; hence stron- 
tium-90 contamination should lower 
for higher grade flours. 


SOUTH AFRICAN JOURNAL 
LABORATORY AND CLINICAL 
MEDICINE 


Vol. March, 1959 

*A comparative study of serum protein moie- 
ties in European, African and Indian adult 
populations of Durban. S. M. Joubert, 


Serum Protein Moieties. Sera from 
the local Indian and African popula- 
tions Durban, South Africa, were 
compared with the European popula- 
tion respect protein pattern, 
turbidity, and thymol 
turbidity. the European group 
arbitrarily used norm, only 
per cent Africans had protein pat- 
terns indistinguishable from the Eu- 
ropean group, whereas per cent 
the Indian group did. The demon- 
strated differences are almost cer- 
tainly part least acquired. 
suggested that parasitic infections 
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SPECIAL DIETS 


WITH GERBER STRAINED 


cooking special preparation required. 
Gerber Strained Foods are ready heat and 
serve is” mix with other foods. 


Low cost per serving about 10¢ 23¢ per 
serving, even less for Cereals. One portion con- 
tainers minimize waste, encourage variety. 


Suitable for most therapeutic diets. Moderately 
seasoned smoothly pureed consistency. All 
Gerber Strained Foods and Cereals have low 
crude-fiber content meats also have low 
fat content. 


Over Gerber Strained Fruits, Vegetables, 
Soups, Meats, High Meat Dinners and Desserts 
provide tempting variety. 


Special offer! For therapeutic diets long duration, Diet Recipes” offers over easy-to-fix 
recipes and menu suggestions for bland, soft, low-residue diets. For your own your patients’ use. For free 
copies, write to: Gerber Products Company, Dept. 238-9, Fremont, Michigan. 
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BLAKESLEE 
PEELERS 


Save percent 
compared hand peeling! 


The combination abrasive peel- 
ing disc and abrasive chamber lining 
peels vegetables faster with less waste! 
Only the thin outer skin removed 
which saves both time and money. 
Available three models with 20, 
30, pounds per minute capaci- 
ties meet your particular require- 
ments. BLAKESLEE belt-driven 
peelers have gears wear out 
replace, assure quiet, trouble-free 
operation. Discharge door can 
ordered for any one four positions 
for easy access peel trap. High 
legs may specified (no extra cost) 
for discharge into higher-than-stand- 
ard sinks. Drawer-type peel trap 
easy clean, prevents clogged drains! 
Let your BLAKESLEE dealer give 
you the complete savings story 
BLAKESLEE No-Gear Peelers, Mix- 
ers and Dishwashers. 


New York Department 119-G 
Angeles 1844 Laramie Ave. 
Toronto Chicago 50, Illinois 


and infestations may contribute 
abnormal protein patterns. 


SOUTHERN MEDICAL JOURNAL 


Vol. 52, April, 1959 

*Clinical effects of extreme obesity on cardio- 
pulmonary function. V. W. Cole and 
J. K. Alexander.—p. 435. 

*Problems of nutrition in industrial workers. 
T. E. Aramburu.—p. 463. 

Vol. 52, May, 1959 

*A comparative study of coronary disease in 
Haitian and American Negroes. D. 
Groom, E. E. McKee, C. Webb, F. W. 
Grant, V. Pean, and E. Hudicourt.—p. 504. 


Obesity and Cardiopulmonary 
tion. Extremely obese persons may 
have any the following signs and 
symptoms: dyspnea, somnolence, easy 
fatigability, pedal 
themia, evidence heart failure, 
proptotic eyes, cyanosis, and Sheyne- 
Stokes respiration. Exertional dysp- 
nea rather promptly relieved 
rest and sometimes change po- 
sition. congestive heart failure 
present, striking see respira- 
tory embarrassment occur shifting 
from standing sitting position 
supine position. Somnolence com- 
mon these patients, easy fat- 
igability. These patients have de- 
creased work capacity and appear 
chronically tired. Swelling the legs 
frequent and may appear only 
the end the day. many obese 
persons one can find some evidence 
heart failure. those patients who 
remain only partially compensated for 
long periods, ocular protrusion oc- 
curs, giving some cases facial 
stare appearance. 
These abnormalities may partially 
completely corrected weight re- 
duction. 

Nutrition Industrial Workers. For 
efficiency industry, employee 
must satisfactory nutritional 
state. This matter for which the 
industrial physician 
ity. determine the nutritional prob- 
lems industry one should focus 
attention the following points: ob- 
servation the eating habits; knowl- 
edge the foods easily acquired 
the locality; and study those foods 
and the method preparing them. 
The medical record should contain 
special form aid learning the 
laborer’s eating habits. study 
Cuban refinery indicated that the 
laborers general had very poor 
breakfast. The majority ate home 
and dietary deficiencies were self-evi- 
dent. Consumption milk and its by- 
products was very poor. Protein in- 
take was low; green vegetables were 
not used frequently; and eggs were 
not taken sufficient amount. The 
basic foods were rice, grains, sugar, 
and viandas (root vegetables). Not 
only must the worker instructed, 
but ways reach his wife and family 
are needed, good nutritional prac- 
tices are instituted. 

Coronary Disease Haitian and 
American Negroes. Pathologic evalu- 
ation the degree coronary and 
aortic atherosclerosis 267 routine 
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autopsies Haitian and American 
Negroes revealed almost double the 
degree coronary disease among the 
Americans. This held true generally 
for both men and women and 
age decades over twenty. such 
difference was observed the aortas 
the same subjects. Prominent en- 
vironmental differences these two 
population groups include: 
tempo living, physical exertion, 
and competitiveness, addition 
that diet. These results suggest the 
importance factors other than diet 
the etiology the disease. 


ADULT LEADERSHIP 


Vol. 8, May, 1959 
*Tips for conference leaders. B. Carstenson. 
—p. 15. 


Conference Tips. conference 
worth can achieved only through 
careful preliminary planning that 
the program meets the needs the 
participants. The author lists some 
functions which need happen 
The general pattern followed most 
successful discussion leaders and par- 
ticipants outlined, and the author 
also defines the goals and duties 
good recorder. 


AMERICAN RESTAURANT 


Vol. 43, May, 1959 

*Planning that cuts labor costs raises profits. 
58. 

*Cooking with gas. Wenzel.—p. 71. 

*There’s benefit for you in framing the food 
on your restaurant table.—p. 174. 

*When employees respect china, breakage can 
be small.—p. 180. 

*Dollar saving suggestions on care and han- 
dling of china.—p. 184. 

*Business grows fast with cost control, care 
and cleanliness.—p. 200. 


Planning Raises Profits. Efficient 
use the minimum amount labor 
has become necessity with the rising 
costs labor. imperative that 
restaurant installation layouts de- 
signed meet this need. Such factors 
the size the restaurant, the type 
service, the type operation, gen- 
eral storage areas, basic locations 
different areas, and equipment needs 
must all considered planning 
efficient operation. Pointers each 
these categories are given. Three 
blueprints efficient equipment lay- 
outs for both small and larger opera- 
tions are also included. 

Gas-Fired Food Service Units. Some 
the facts you may not know the 
latest developments gas cookery 
and how the newest equipment can 
help produce better-tasting food, speed 
service, cut manhours, and increase 
seat turnover are discussed the 
author. The Big Three cooking are 
time, temperature, and weight. has 
been shown that faster food prepara- 
tion can produce better-tasting food. 
High-temperature ovens 
developed that not only produce better 
cooked foods but also occupy minimum 
space. For cooking food fast, this 
author feels that operator should 


\% 
q 
/ 


1959] Journal The American Dietetic Association 849 


DECORATED 


NEW BREAK-RESISTANT DINNERWARE Food-flattering patterns the finest quality 
melamine. REGAL DECORATED molded exclusive high standards for quality and 
craftsmanship that can cut your replacement costs 80% every year. All pieces handle 
easily and stack perfectly minimum space. exclusive contour foot provides complete 
drainage and fast drying. See these and other PMC patterns, including new decorated 
coupe shape, your dealer write for information. For quality and craftsmanship 
choose REGAL DECORATED DALLAS WARE TEXAS WARE. 


PLASTICS MANUFACTURING CO. 
2700 Westmoreland Ave., Dallas 33, Texas 
Dept. AD-859 


and 


SALUTARY 


Buy-words for modern 
hospital food service 


Syracuse high-fired, vitrified 


china fused lustrous steel- 
hard glaze prevent crackling 
and breaking protect against 
scratches and absorption bac- 
teria withstand extreme heat 
without harm surface deco- 
ration. Really hospital clean—as 
only china can be! 


And only Syracuse offers such 
host beautiful patterns and 
shapes china that enhances 
food appeal, insures fuller meas- 
ure meal-time pleasure and 
Truly salutary, really sanitary! 
Investigate these and many 
other important 
famous Syracuse China. Write 
today for color brochure Syra- 
stock patterns including the new 
space-saving shape 
shown above. 


SYRACUSE CHINA 


SYRACUSE 
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without steam pressure equipment. 
New developments have eliminated 
the majority difficulties previously 
encountered this type equipment, 
and its present-day versatility enables 
even the smallest operations 
utilize its many advantages. Steam- 
jacketed kettles are now available 
which cool food very fast well 
cook fast, thus solving major prob- 
lem bacterial growth and contami- 
nation cooked foods that are not 
rapidly cooled. The gas-fired, “open 
hearth” type broiler another flexible 
and popular piece gas equipment. 
Instant heat recovery deep-fat fryers 
with high heat output turn out foods 
quality never before possible 
new minimum time. Many more 
items gas-fired food service equip- 
ment are mentioned. 

Frame Your Food. Table china 
rather influential item when comes 
pleasing guests. plays major 
role any food service operation. 
Pointers the purpose china, how 
judge and select good china, and 
how fit into your menus and decor 
are given. 

Big Respect, Small Breakage. The 
condition the dishes which food 
served reflects the care with which 
the food has been prepared. chain 
how employee indoctrination the 
proper care dishes can result 
considerably lower breakage costs. 

China Care and Handling. Good or- 
ganization and appreciation and 
close attention the little things that 
mean much customer—your 
guest—are two factors which most 
successful restaurants have com- 
mon. Organization accomplished 
analysis. “Establish flow chart for 
your product that each step co- 
ordinated and detailed produce the 
best product and service you can pos- 
sibly get within the operating budget 
you have established.” The operation 
restaurant can likened that 
manufacturing plant, and list 
their similarities given. de- 
tailed outline presented what 
well organized restaurant should take 
into consideration about its china, and 
includes such items procurement, 
particular features china, storage, 
use, and handling. The article points 
out that your food servers are your 
prime contact with your guests, and 
they cannot the best job table 
service they also must garbage 
men. 

Three C’s and Success Story. Not 
long ago, New York restaurant 
had customers interested solely 
quantity. spectacular upgrading was 
accomplished with these four prin- 
ciples guide: minimum labor 
costs and capital investment; fast, 
sanitary food service, closely con- 
trolled; self-service clean, pleas- 
ant atmosphere; and specialty type 
menu. Paper plates played im- 
portant part executing each these 
basic ideas. “Speed the key this 
entire operation and the key speed 
ruthless elimination wasted la- 
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bor.” This operator found that the 
face rising food costs, was more 
profitable raise the menu prices 
than cut food quality 
Portion control another major fac- 
tor this successful operation. The 
owner these restaurants also found 
that catering the demands loca- 
tion, this case blue collar vs. white 
collar customers, meant variations 
the basic standard menu because the 
tastes these groups differ. 


COLLEGE AND UNIVERSITY 
BUSINESS 


Vol. 26, May, 1959 


food service concession endanger 
property tax exemption? 
well.—p. 58. 


Tax Exemption Dangers. Eligibility 
food service operations within edu- 
cational facilities for tax exemption 
not always certainty. When Pace 
College New York contracted with 
commercial restaurant corporation 
operate its cafeteria, they were 
notified that property taxes would 
assessed against that portion its 
building utilized for food service. The 
case was eventually brought the 
court appeals and decision was 
made favor the college. gen- 
eral, all property institutions 
higher education used directly for 
educational purposes exempt from 
state and local tax assessment. “The 
real question tax exemption arises 
connection with property not used 
directly for educational functions, such 
residence halls, dining halls, athletic 
fields, service property, faculty hous- 
ing, and real estate held invest- 
ment endowment funds.” The con- 
stitutional provisions and court opin- 
ions vary considerably between states 
and thus require careful examination 
the status college property 
within any given jurisdiction. The 
author recommends the National Edu- 
cation Association and the De- 
partment Health, Education and 
Welfare sources for further in- 
formation. 


HOSPITALS 


Vol. 33, May 1, 1959 

*Parents’ suggestions help improve meal serv- 
ice for children. Pereboom and 
Brandt.—p. 63. 

Vol. 33, May 16, 1959 

*Why are there few dietitians? Kirk. 
—p. 68. 


Parents’ Thoughts Food for Chil- 
dren. 200-bed children’s hospital 
St. Louis has found that the parents’ 
attitudes, eating habits home, the 
visiting policy the hospital, and the 
parents’ knowledge nutrition play 
important roles the final success 
the hospital’s food service. The au- 
thors relate what was done correct 
certain aspects the food service 
which were criticized the patients’ 
parents and also certain difficulties 
which are generally encountered with 
pediatric patients. 

Scarce Commodity The Dietitian. 
spite higher salaries and in- 
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Compact, step-saving, fully efficient kitchens start with 


BLODGETT VERTICAL OVENS 


With Blodgett Ovens, you can concentrate your baking, roasting and 

cooking one-half the floor space*, compared standard range 

ovens. 70% your menu cooked one place. result, all your 

other equipment can moved just that much closer together, saving 

your chefs miles walking weekly. You save money two ways. Floor 

space costs money and you use less. Chefs cost money and you use 

them more efficiently. Choose now from Blodgett’s models 
finishes. For full facts, call your Kitchen Equipment Dealer. 

For example, Blodgett Oven #959 has the capacity standard 

range ovens. 


Shut-off pilot. 


Thicker Insulation 
Only Blodgett has 
full 4” insulation for 
lower fuel costs, 
cooler kitchens. 


All-Welded Construction 


Only Blodgett welds 
frame and walls into 
a single unit for 
longer life. 


* Streamlined ¢ Enclosed Piping and Flues + Off-Floor Design 
Rounded Corners Steam Jets * Chrome Handles + Flanged Decks 


lilustrated: #959 — Capacity, Six Roast 
Pans, Thirty-six 10” Pies, Six 


Bun Pans. Finish shown: Stainless front, 
Lakeside Avenue, Burlington, Vermont 


standard black sides. 


Counterbalanced Doors 
Sturdier, yet they 
open with just a flip 
of the fingers. 


Automatic Lighting 


with 100% 
safety shut-off pilot. 


VED 
Oven Specialists for ever years 


Canada: Garland-Blodgett, Ltd., Medulla Ave., Toronto 14, Ont., Canada 


851 
COMPARE Only Blodgett gives you all these quality features! 
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the only 
food storage pans 
with the 


ELECTRO-POLISH 
FINISH 


Seco-Ware alone has the 
electro-polish finish. Unlike 
coating plating that wears, 
cracks peels, here finish 
unaffected detergents, food 
acids, heat cold. Will not 
contaminate nor affect the 
taste food. 


All Seco-Ware die-stamped 
solid 18-8 stainless steel. Space 
and time-saving Nestrol nest- 
ing. NSF Approved, Seco- 
Ware meets the highest 
standards sanitation. 


NEW CATALOG— Write for 
your free copy Seco-Ware 
Catalog Seco 10-R2 


STANDARDIZE TODAY WITH SECO-WARE! 


creased hospital expansion, “there has 
been steady drift away from the 
dietetics field for years.” The author 
questioned students, college graduates, 
hospital dietitians, and several profes- 
sional women who had left the field 
attempt learn the reasons for 
this growing shortage qualified 
dietitians. From their criticisms and 


suggestions, the author presents few 


pointers what the hospitals can 


gain and retain the services the 
professional dietitians. 


INPLANT FOOD MANAGEMENT 


Vol. 6, April, 1959 
*Fast, flexible, and sanitary. M. Chartrand 
and W. Pasetto.—p. 25. 


Vol. 6. May, 1959 


p. 41. 


look” and hard-to-match versatility 
are the features this manufacturing 
plant’s cafeteria. This article tells the 
story new concepts equipment 
and layout and also the two men 
behind it. Floor plans and pictures 
illustrate some the topics which 
cover almost all phases the caf- 
eteria’s service. 

Dishwashing Developments. Dish- 
washing one the most important 
operations carried any food serv- 
ice installation and thus deserves at- 
tention and study. Tips choice 
equipment, drying 
machines, and the amount money 


invest are given. Hints efficient use, 


suggestions maintenance, and dia- 
grams floor plans are also presented. 


INSTITUTIONS 


Vol. 44, June, 1959 
*Varied tomato stuffings make eye-catching 
salads.—p. 118. 

*New concepts in food protection. H. J. 
Dunsmore.—p. 121. 

*Quick service counters equipped for today’s 
tempo. A. Macfarlane.—p. 122. 

*Profitable meat portions? Thick or thin—it’s 
all in the slicing.—p. 128. 


*A short course in kitchen design. J. La- 
schober.—p. 140. 
Eye-Catching Salads. 


standpoint both food cost and pa- 
tron appeal, stuffed tomato salads are 
excellent summer entrée Several 
requisites for successful stuffed to- 
mato salad are given, the first being 
glamorous looking tomato. Tips 
preparation, serving, stuffing, and slic- 
ing are presented, along with recipe 

Food Protection Concepts. ‘Health 


departments are prone accept 


peculiar form provincialism which 


seeks equate inspections im- 


provements. not more staff that 
needed, but different approach.” 
The author feels that the role the 
health department should shifted 


from one inspector that con- 
sultant and advisor. also sug- 


gests how this could accomplished 
and points out that, “An attitude 
cleanliness must ingrained that 
becomes part our culture.” 
Counters for Today’s Tempo. Pres- 
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ent-day patrons often demand quality 
food served quickly. this second 
series three articles, equipment 
designed for counter installation and 
high speed cookery discussed. Spe- 
cial product reviews are included 
accompaniments these articles. The 
various types bread, bun, and sand- 
wich toasters are reviewed and their 
maintenance also discussed. Another 
versatile item great popularity and 
speed the deep-fat fryer. The author 
reports many the improved fry 
kettles now the market, lists the 
factors which should considered 
when choosing fry kettle, and out- 
lines procedures for proper cleaning 
and maintenance. 

You Slice It. Roughly third 
the average institution’s food budget 
goes for meat. the last analysis, 
profit loss depends how you 
“slice” it. Five basic operations 
consider meat preparation are: (a) 
butchering-fabricating; (b) grinding 
and fine cutting; (c) portion slicing; 
(d) tenderizing, and (e) patty mold- 
ing. operation-by-operation review 
meat preparation machinery with 
notes what look for when buying 
and how utilize this equipment 
the best advantage presented. Also 
given “Buying Points Glance” 
chart. 

Kitchen Design. Because the receiv- 
ing area the first vital step the 
food handling operation, must 
given careful consideration during de- 
sign. Equipment and sanitation are 
important factors well the allo- 
cation storage space and other 
facilities, all which are dictated 
the receiving procedures. Trash can 
washing equipment and methods and 
the design and types shelving facili- 
ties are included the article. de- 
tailed chart storage data contains 
such categories the commodity, 
storage type, size container, weight 
per container, and the floor (shelf) 
area square feet. 


NRA NEWS 


Vol. May, 1959 
*Meat on the menu. J. J. Ruffley.—p. 21. 
*Recipe for safety. R. Ellis.—p. 25. 


Meat The Menu. greater vari- 
ety tempt customers easily ac- 
feature meat menu. There 
meat meat cut serve every menu 
need, and menu built around the 
meat dish can pay off handsomely. 
Meat production this year will ap- 
proach near record proportions. Since 
estimates indicate that pork will have 
the biggest increase, the wise restau- 
rant operator should find his 
advantage feature pork. The nutri- 
tional value meat high and be- 
cause its appearance, aroma, and 
flavor, properly cooked piece meat 
has universal appetite appeal. More 
research being conducted all 
phases livestock production than 
generally realized. “This another in- 
dication awareness the part 
the livestock grower and feeder 
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from Wesson’s Shortening Headquarters 
for Baking Them Better 
Rolls baked with all-purpose Heavy- 


Duty MFB keep moist when re-warmed. 


Heavy-Duty fully hydrogenated 
for superlative lightness, high volume 
and tender texture. 


The flakiness, the wholesome fragrance 
—all-vegetable Heavy-Duty MFB 
responsible for those too. 


Shortening sideline with 
That’s why Heavy-Duty MFB does much, much, MUCH. 


The Wesson Oil People 
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You can make news wit 


your own rolls 


Your meals can give them even more talk about 
with this “extra touch.” Serve your own delicious 
hot rolls made with Heavy-Duty mf, 


FLAKY ROLLS 
Yield: About dozen rolls. 


INGREDIENTS 
Dough WEIGHT MEASURE 

Sugar oz. cup 
Heavy-Duty MFB oz. cup 
Salt oz. tablesp. 
Milk powder oz. cup 


Total weight dough oz. 


Roll 


Heavy-Duty MFB oz. 
Salt 


METHOD: 


Dissolve yeast water. Combine with next 
ingredients. Mix 2nd speed until smooth. 
Rest dough minutes. 

Roll dough oblong shape inch thick. 
Cover two-thirds dough with In” con- 
sisting MFB. Sprinkle with oz. salt. 
Fold uncovered third dough toward center. 
Then fold other third over toward center. 

Roll dough into thick oblong and fold 
before. Rest dough refrigerator 
minutes. 

Again roll dough into thick oblong and 
fold. Rest dough minutes. 

Roll dough out, cut lengthwise 
strips. Cut pieces. Place with cut end 
greased muffin pans. Give full proof. 

Bake 390° 400° about minutes. 


Just think. This delicate roll made with Heavy- 
Duty MFB, the shortening that fries, fries, fries. 


cups 


tablesp. 
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CLEAN and 
STERILIZE 


not hours! 


With This 
All New 


stepping the gas pedal your car 


Saves Work Saves Money 

wherever Refuse Cans Mixing 
Kettles Stock Pots Milk Cans 
Insulated Carriers any Large Con- 
tainers need cleaning and sterilizing 
does the job Faster, more thoroughly 
and with the greatest emphasis San- 
itation Pays for itself quickly. 

permits the use Hot Water, Cold 
Water and Steam any combination 
with either High 
Low boiler Easily In- 
stalled with standard fittings. 


EXCLUSIVE 


Patented Direction- 
al, Pressure Propel- 
led, Cyclonic Jet 
Spray Nozzle Scours 
And Sanitizes Every 
Minute Area 
Matter Minutes— 
Truly Revolu- 
tionary! 


AVE CHICAGO 
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that consumer reaction direct 
concern him.” The author gives sev- 
eral pointers proper cooking and 
serving beef, pork, and lamb. 

Recipe for Aching Back. Back 
strain has become more problem 
than slips and falls cause acci- 
dents number food service or- 
ganizations. The whys and wherefores 
this pesky problem are discussed, 
followed for lifting with- 
out hurting the back. 


PERSONNEL JOURNAL 


Vol. 88, May, 1959 
*Let’s be practical about training supervisors. 
W. E. Scheer.—p. 15. 


Training Supervisors. Qualified ex- 
ecutives are scarce supply. “Since 
executive who has ‘arrived’ some- 
thing thinks already knows, the 
time start teaching him while 
supervisor.” The author states that 
the key any development training 
activity lies self-betterment. The 
practical application this principle 
have program planned and di- 
rected largely the trainees them- 
selves, designed fit their recognized 
needs, and guided qualified train- 
ing counselor. The author lists five 
training categories, four ingredients 
successful programs, and five ele- 
ments which contribute manager’s 
success. 


RESTAURANT MANAGEMENT 


Vol. 84, May, 1959 
*Quartermaster school shows the way. P. S. 


Cooke.—p. 53. 
*This year, keep in mind that pigs are not 
all pork chops. T. R. Bradley.—p. 68. 


Quartermaster School. The U.S. 
Army said travel its stomach, 
and today this means travels very 
well. fact, the food, the feeding 
facilities, and the training food per- 
sonnel surpass what considers 
ern” civilian methods many ways. 
This result formal on-the-job 
training using clear, easily understood, 
and time-saving methods that turn out 
highly skilled personnel, trained fill 
specific jobs, within relatively short 
time. The author elaborates the 
four basic training steps that are used, 
namely: (a) tell the student; (b) show 
him; (c) let him try limited 
scale; and (4) let him under nor- 
mal full-scale conditions. general, 
the Food Service Department the 
Quartermaster School employs the fol- 
lowing types training presentations: 
(a) the lecture; (b) the conference; 
(c) demonstration; (d) application, 
and (e) student home-study. Drama- 
tization any these training cate- 
gories done through panels, commit- 
tees, role playing, and skits. Visual 
aids serve one the most ad- 
vanced and completely realized meth- 
ods teaching the Quartermaster 
School. Diagrams and photographs 
accompany the article. 

Pigs Are Not All Pork Chops. Re- 
cent estimates forecast that the sup- 
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ply pork for 1959 may per 
cent, while beef supplies may 
than 1958. With pork supplies 
and prices down, restaurants will get 
greater menu variety and higher prof- 
its making use the less familiar 
cuts and processed items. The author 
presents complete list basic pork 
cuts with suggested uses for each. 
Also given are comments meat- 
type vs. prime-fattened hogs. 


THE SANITARIAN 


Vol. 21, March-April, 1959° 


*Design of kitchen ventilation systems. J. M. 
Michael.—p. 251. 


Ventilation Systems. effective 
ventilation system the kitchen 
essential the maintenance en- 
vironment where clean, safe food can 
prepared, This monograph, which 
outline form, covers such topics 
the techniques exhaust, the de- 
sign conventional hood-exhaust and 
ventilator-exhaust systems, general 
kitchen ventilation, and equipment for 
grams, tables, charts, references, and 
training aids are included. 


SCHOOL LUNCH JOURNAL 


Vol. 8, May, 1959 

*Here’s how to use scales in your lunchroom. 
C. N. McGuire and R. Hose.—p. 22. 

*Steam boosts efficiency. J. H. Holman.— 
53. 


Your Lunchroom. One 
can’t always count “Lady Luck” 
produce the desired results baking 
cooking, and standardized recipe 
not sufficient itself. Exactness 
proportioning the ingredients called 
for the recipe must, and 
weigh more accurate than meas- 
ure. The author points out situations 
where scales have advantage over 
measuring devices and also that train- 
ing the use scale essential. 
outline for effective instruction 
given. Procedures involved balanc- 
ing scale and some pointers se- 
lecting scales are presented. 

Efficient Steam. Why are increasing 
numbers new and remodeled schools 
installing steam cookers their cafe- 
teria kitchens? One answer that 
steam 100 per cent efficient trans- 
ferring heat contrast the per 
cent efficiency traditional surface 
cooking. Steam-cooked food also re- 
tains more its nutritional value and 
its natural color and flavor. outline 
operating economies and compari- 
son the operations needed pre- 
pare potatoes surface-type cooking 
and steam cooker are given 
examples steam efficiency. 


VOLUME FEEDING 
MANAGEMENT 


Vol. 12, May, 1959 

*How to specify equipment. 
p. 24. 

*Building a buying data file—p. 28. 

*9 ways to make buying easier.—p. 30. 

*Baking mixes.—p. 32. 

*Reach-in refrigerators.—p. 40. 

*Floor machines.—p, 48. 
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SUPER-MEALCART 


Represents the latest advance efficient 
portable food service equipment for centralized 
tray systems. The famous step-down feature 
(design pat. pend.) provides work surface for 
set-up and beverage dispensing from exclusive 
removable beverage bar (S-3010). Large draw- 
ers with generous clearance allow room for 
half-pint milk containers and full complement 
dinnerware. Drawer depth hot side per- 
mits clearance for coffee cups. Coffee dis- 
pensed from beverage bar into pre-heated cups. 
Available mechanical refrigeration and cart- 
ridge type refrigeration models. 


MECHANICAL REFRIGERATION MODELS 
Mechanical refrigeration with hold-over cooling 
capacity for full hour without running com- 
pressor blower. Will hold and retain 38° 
even room temperature 90° 


Super-Mealcart. (Design Pat. Pend- 
ing) (S-3010-MR Illustrated Trays 
with Beverage Bar S-3010) 


ONLY SHAMPAINE ELECTRIC 
SUPER- MEALCART HAS... 


unobstructed set-up area convenient counter 
height, 41” for 20-meal cart, 44” for 24-meal 
cart. Accommodates large trays 1514” 


all stainless steel, double-walled, fully-insulated 
construction throughout. insulation between hot 


and cold compartment. 


(20 trays) 
(24 trays) compact heated drawers accommodating three 
(30 trays) dinner plates, plus three plates, plus three 
CARTRIDGE TYPE REFRIGERATION coffee tea cups 
MODELS oven compartment with internal, waterproof 
(CARTRIDGES NOT INCLUDED) installed, stainless steel, sheathed sealed heaters. 
$-3001-DP (20 trays) Accessible without dismantling turning cart upside 
(24 trays) down. Provides uniform temperatures (185° F.) 
(30 trays) throughout compartment. 


fully-insulated, recessed and double-walled doors 
oven compartment close tightly against recessed 
frame. Full-length stainless steel piano hinges doors. 


rugged, compact tray slides that can removed 
easy clean sections, providing clearance between 
tray slides for pint milk 
container. 

models 20, and *30-meal size, for both 
mechanical and eutectic refrigeration (Dole cartridge), 
and with without beverage dispensers. 

*at additional set-up charge. 


REMOVABLE BEVERAGE BAR 


Removable, easy load, easy clean beverage bar with separate, individually 
insulated wells permitting dispensing boiling water from one and cooled 
drinks from the other. Bar can used combination with utility truck 
for coffee fruit juice servings patients can set 
Doctors Lounge. 


Electric, three well—each well individually thermostatically controlled, 
stainless steel. 


Beverage Dispenser 
(Cart Not Included) 


SHAMPAINE ELECTRIC FOOD CONVEYOR LINE 
COMPANY, INC. 


Ses 
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Convention 


AMERICAN DIETETIC 
ASSOCIATION, 
Los Angeles, 
Statler Hotel and 
Shrine Auditorium, 
25-28, 1959” 


UNITED 
AIR 


LINES 


Enjoy extra care extra fare! 
Choose luxurious First Class, 
economical Air Coach. Radar 
every plane. Fast, dependable 
schedules suit your convenience 
the convention route the na- 
tion. For information write: 
Mathews, Convention Sales, 
United Air Lines, Wabash, 
Chicago see your travel agent 
and ask for his suggestion about 
combining low-cost vacation with 
your convention trip. 


THE WAY 


Journal The American Dietetic Association 


*High in glamour. . 
*Rally with raisins. 


- low in calories.—p. 70. 
I. L. Dolan.—p. 92, 


Equipment Specifications. Written 
specifications are essential purchas- 


ing what you want food and equip- 


ment. The author sets down ten points 


indicate the major areas which con- 


stitute the background which speci- 
fications should predicated. Three 
equipment are outlined. The author 
states that, the specification should 


much more than contract document 


fore payroll expenditures. 
portant calculate your floor care 
needs and manpower situation not 


setting forth particulars and descrip- 


tion guaranteeing the type metal, 


gauge and finish. Two examples 
good specification wording are given 


which also show the details in- 
cluded with each specification. 


Data File for Buying. Almost every 
operator realizes the need for infor- 
mation back his buying deci- 
sions. Knowing how gather and 
analyze available information facili- 
tates matters. The first step 
build and maintain comprehensive 
data file source materials the 
various types products you have 


develop system for analyzing these 
materials quickly terms the ever- 
changing requirements your busi- 
ness. The purposes such analysis 
are listed and possible sources in- 
formation are suggested. 


Easier Buying. There are many 
avenues information open when you 
buy according plan. consulting 
specialists, most faltering mistakes 
can avoided. Suggestions where 
seek qualified assistance are pre- 


sented. 


Baking Mixes. smart purchaser 
must necessity keep open mind, 
and this particularly true when ap- 
plied prepared baking mixes. The 


prepared-mix industry far from 
static, and one should keep abreast 


what going the field. “While 
mixes help solve many problems 
many operations there is, course, 
never any single answer all situa- 
tions.” The article presents sugges- 
tions how organize the informa- 
tion you need evaluate the use 
baking mixes for your operation. 


Reach-in Refrigerators. More versa- 
tile interior arrangements and greater 
variety sizes and shapes back the 
trend convenient point-of-use re- 
frigerated storage. Purchasing tips 
and descriptions several varieties 
equipment are presented. Some 
the unique features found new re- 
frigerating equipment are explained. 


Floor Maintenance Equipment. La- 
bor represents per cent the 


cost for floor maintenance. The intro- 


duction floor machine will account 
for major savings time and there- 
im- 


only determine costs, but also be- 
cause becomes the groundwork for 
talking with floor machine dealers and 
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representatives. There are two main 
classifications machines, the con- 
centrated weight machine and the di- 
vided weight machine. Both types are 
adaptable for either polishing 
scrubbing, but each has its special ad- 
vantages. There also large, tank- 
type machine which designed for 
bigger jobs. Most leading manufac- 
turers belong The Floor and Vacu- 
Machinery Manufacturers’ 
ation and abide set standards 
and ethics. The article discusses vari- 
ations machine design and includes 
table which may used for select- 
ing floor machine the proper size, 


Low-Calorie Recipes. Recipes that 
sacrifice calories but not the all-im- 
portant patron appeal are presented, 
The article includes the following reci- 
pes: broiled tomato and mushrooms, 
low-calorie French dressing, low-calo- 
rie tomato juice dressing, low-calorie 
shrimp salad, banana parfait, and 
honeydew boats filled with citrus 
tions. 


Raisin Treats. the old and 
the familiar when you want something 
unusual and new. Raisins bear out this 
time-tested rule.” Raisins are not only 
versatile, but there are many fresh 
uses and new-found tricks for easier 
and better ways handling, i.e., oil- 
coated raisins can neatly chopped 
hand machine. The author sug- 
gests sautéed raisins new ap- 
proach good eating. She also im- 
parts information the three princi- 
pal varieties raisins. Advice fac- 
tors consider when storing are 
given, well nine recipes that uti- 
lize this ever-popular fruit. 


WHAT’S NEW HOME 
ECONOMICS 


Vol, 18, June, 1959 
*Use of progressive evaluation chart in foods 
classes. L. R. Burnett.—p. 33. 


Evaluation Chart for Class Prob- 
lems. somewhat amazing and abrupt 
about-face the laboratory sessions 
eleventh grade foods class oc- 
curred with the introduction 
evaluation chart. The chart and the 
standards for grading were jointly 
conceived the teacher and the stu- 
dents because the common problems 
most classes had become magnified 
with the overcrowded conditions, The 
basic purpose the evaluation chart 
was grade each laboratory group 
such points preparedness, accu- 
racy, following directions and recipes, 
socializing within beyond their own 
group, the results the final product, 
and on. The chart proved 
strong motivation not only for better 
behavior and better cooking proce- 
dures and products, but the students 
readily admitted learning considerably 
more and actually enjoying both the 
class work and the laboratory ses- 
sions. The evaluation chart also put 
halt the teacher’s dashing about 
“save” things. She just quietly 


walked among the class, observed what 
was being done, and graded the groups 
accordingly. 
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The Roche Review 
Enrichment Requirements 


for Cereal Grain Foods the United States 


All figures represent milligrams per pound 


RE 


Riboflavin 


Max. 


Thiamine 


Max. 


PRODUCT Min. Min. 


Enriched BREAD 
other baked 
products 


1.8 


Enriched FLOUR! 


Enriched FARINA 


Enriched 
MACARONI 
NOODLE 
Products? 


Enriched 
CORN MEALS 


Enriched 
CORN 


Enriched 
Milled 
WHITE 


* No maximum level established. 


** The requirement for vitamin Bz is optional pending further study and public hearings 
because of certain technical difficulties encountered in the application of this vitamin. 


enriched self-rising flour, calcium also required between limits 500-1500 mg. 
pound. 


2 Levels allow for 30-50% losses in kitchen procedure. 


3 Levels must not fall below 85% of minimum figures after a specific test described in the 
Federal Standards of Identity. 


4 The Standards state that the rice, after a rinsing test, must contain at least 85% of the 
minimum vitamin levels. The Governments of Puerto Rico and the Philippines also 
Tequire this rinsing test. If the method of enrichment does not permit this rinsing 
requirement to be met, consumer size packages must bear the statement, “Do not rinse 
before or drain after cooking.” Rice enriched by the Roche method will meet the 
Tinsing test. The South Carolina law does not require a rinsing test on packages less 
than 50 pounds, as the rice in small packages is presumed to be sufficiently clean. 


The maximum and minimum levels shown above for enriched bread, 
enriched flour, enriched farina, enriched macaroni, spaghetti and noodle 
Products, enriched corn meal and corn grits and enriched rice are 
accordance with Federal Standards Identity State laws. Act No. 183 
the Government Puerto Rico requires the use enriched flour 
for all products made wholly part flour, including crackers, etc. 


VITAMINS FOR ENRICHMENT COME RIGHT FROM ROCHE 


Niacin 


Min. Max. 


16.0 


Brief, authoritative 

stories about the en- 

richment many 

cereal grains have 

been gathered into 

booklet which you 

may have for the asking. Just send 
your request for “The Vital Story 
Cereal Grain Products” the 
Department Education, Vitamin 
Division, Hoffmann-La Roche Inc., 
Nutley 10, New Jersey. 


Roche ® 
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2.0 2.5 1.2 1.5 16.0 20.0 13.0 
2.0 2.5 1.2 1.5 16.0 20.0 13.0 

2.0 3.0 1.2 1.8 16.0 24.0 13.0 26.0 
2.0 3.0 1.2 1.8 16.0 24.0 13.0 26.0 
2.0 4.0 32.0 13.0 26.0 
| 
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LETTERS 
THE EDITOR 


Food Service 
Homes for the Aged 


THE EDITOR: 

The Jones Home, operated 
the City Hartford, Connecticut, 
divided into two sections—the Home 
proper which serves about 240 people 
and the Chronic Ward which part 
our hospital. have patients 
our Chronic Ward, most whom 
are elderly and are hospitalized be- 
cause cancer heart conditions, 
although some are hospitalized for 
other causes. Their condition may 
vary from moderately-ill more seri- 
ous. the Home, about people 
receive modified diets, while the 
Chronic Ward, serve about 
modified diets. 

seeking any new dietary ma- 
terial that The American Dietetic 
Association might have might 
recommend which would give the basic 
needs for people who are bed-ridden 
chronically ill, but who not 
need modified diets. have the 
booklet, Eating Fun, but would 
appreciate knowing any other pub- 
lications that might 
Margaret North, Jones Home, 
Hartford, Connecticut. 


THE EDITOR: 

the populations our institu- 
tions grow older, called more 
often prepare diets for the weak, 
senile, and infirm aged. Can you direct 
some material which would 
useful such work? 

Incidentally, while reading the Jour- 
NAL, would great advantage 
there were one two pages for notes 
the end. Would possible 
add such space your wonderful 
JOURNAL?—Lilian Cornfeld, Nutrition 
Advisor, Institutions for the Care 
Handicapped Immigrants (Malben), 
Tel-Aviv, Israel. 


bibliography available ma- 
terials feeding the aged has been 
prepared the Chronic Disease Pro- 
gram the Public Health Serv- 
ice, Washington 25, Its title 
“Nutrition and Food Service 
Nursing Homes and Homes for the 
Aged.” This publication should provide 
useful information for readers and 
members concerned with feeding the 
aged. 

The addition blank pages the 
JOURNAL facilitate note-taking 
luxury have not considered. 
for the future should the budgetary 
situation warrant. 


More Data Mobile 
Food Service Wanted 


THE EDITOR: 

would like obtain reprints 
the article entitled 
Meals for the Aged and 
Izola Williams and Charlotte 
Smith which appeared the Feb- 
ruary issue the JOURNAL. are 
conducting survey our community 
anticipation the establishment 
“meals-on-wheels” program for 
senior citizens, the disabled, and those 
who request such service. would 
appreciate any additional information 
you might have regarding this kind 
service program for similar group. 
Snow Bradford, Survey Di- 
rector, County Santa Cruz, Santa 
Cruz, California. 

NOTE: 

Reprints the above article have 
been combined with second 
ing Elderly People Their Homes” 
Elizabeth Henry, which also 
appeared the February issue the 
JOURNAL. Copies may ordered form 
the A.D.A. Headquarters office for 
cents each. While the article Misses 
Williams and Smith describes the 
service which operating Colum- 
bus, Ohio, Miss Henry’s story con- 
cerned with the work being done 
Rochester, New York. 

this connection, readers may 
interested two additional articles 
which also appeared February 
the subject mobile food service for 
people their homes. The Ladies’ 
Home Journal has published de- 
scription similar service Phila- 
delphia, and The International Altru- 
san has carried article about the 
invalid meals plan London. 

Another article interest reports 
makes home deliveries meals 
regular basis customers. appears 
the March 1959 issue Volume 
Feeding Management. 

The broader subject homemaker 
services currently growing inter- 
est health organizations, confer- 
ence this subject having been held 
Chicago February. Further de- 
tails about this conference were pub- 
lished the April issue the JoURNAL 
(J. Am. Dietet. 1959). 


More Wine with 
Hospital Meals 


THE EDITOR: 

the April issue the JOURNAL, 
noticed brief comment which the 
statement made that “Mount Zion 
Hospital, San Francisco, still 
the only American hospital which 
suggests and offers wine with its 
meals, believed.” 

Since November 1958, private pa- 
tients regular diet Memorial 
Center for Cancer have been offered 
sherry sauterne with their evening 
meals. initiated this service be- 


858 


cause felt that private patients 
have right expect services com- 
parable good hotel. believe 
this additional service has helped 
make the patient’s hospital stay more 
pleasant. 

know least two other hos- 
pitals where wine offered, namely 
Doctors Hospital New York and 
Mount Sinai Hospital 
Elma Fraser Perry, Chief Dietitian, 
Memorial Center for Cancer and Allied 
Diseases, New York, New York. 


for Librarians 


THE EDITOR: 

were interested the reference 
our cooperative effort the note 
page 512 the May 1959 issue the 
JOURNAL, but somewhat dismayed 
the error statement that the Amer- 
ican Library Association the pub- 
lisher Library Journal. This publi- 
cation put out the Bowker 
Company, West 45th Street, New 
York independent publisher 
whom you may know for its Publish- 
ers’ Weekly. The American Library 
Association the publisher The 
Booklist and Subscription Books Bul- 
letin. 

Even librarians 
confused who publishes which 
magazine, can readily under- 
stand the confusion the part 
non-librarians.—Edna Vanek, Editor, 
The Booklist and Subscription Books 
Bulletin, American Library Associa- 
tion, Chicago. 


Interest Super-Market 
Work Stimulated 


THE EDITOR: 

The article the February issue 
the Dietitian Serves 
Super-Market Chain,” has certainly 
stimulated interest. date have 
had thirteen telephone calls from 
distant places, twenty-one letters 
inquiry from persons interested our 
program, and six people have made 
appointments visit me, extending 
through September, when they plan 
trips the A.D.A. Annual Meeting 
Los Angeles August. The letters 
have been from people eleven dif- 
ferent states. This morning had 
one from Alaska from dietitian 
interested starting similar service 
with large market chain planning 
build three stores and around Fair- 
banks.—Ruth Walters, Food Bas- 
ket Home Economist, Division 
Lucky Stores, Inc., San Diego. 


More Comment the 
Keys’ Book 
THE EDITOR: 

me, the immediate value the 
book, Eat Well and Stay Well 
Ancel and Margaret Keys (Garden 
City, Y.: Doubleday Co., Ine, 


1959), has been the suggested menus, 
and there are many them study. 
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Regular 
Special 


Liquid 


The all new Nutting FOOD-a/a-CART System 


Diabetic 


residual 


Soft 


MTENT APPLIED FOR 

Dietitians who have seen the FOOD-ala-CART 
system say it’s the easiest use equipment 
they have ever seen. Its design based 
comprehensive research study among dieti- 
tians. These dietitians told it’s not the fix- 
ing the food but the serving that the big 
problem. The Nutting FOOD-ala-CART an- 
swers the serving problem best because 
simplifies it, ends “diet tray confusion,” keeps 
foods appetizing, refreshing, delicious tasting 
right the patient. truly the new standard 
fine food service for hospitals. 


FOOD 


CART 


THE WELL BALANCED 
SERVICE 


CASTER COMPANY 


Since 


Only the new FOOD-ala-CART system 
offers all these features! 


Here for the first time food service system 
that ends one the biggest problems facing 
dietitians “Diet Tray Confusion.” FOOD- 
ala-CART the first and only food service system 
provide one oven drawer for every serving tray! 

This exclusive FOOD-ala-CART feature ends 
“Diet Tray Confusion” and makes spot checking 
accurate. also speeds tray assembly 
makes simpler. 


ONE OVEN DRAWER FOR EVERY SERVING TRAY 
ends “diet tray confusion.” It’s the easiest use 
food service system you have ever seen. 


FROZEN FOOD SECTION keeps frozen desserts 
served sliced form, ramekins similar contain- 
ers frozen; even ice cubes melt. 


ALL FOODS are served dietetically accepted tem- 
peratures for maximum patient 


VERSATILE Easily changed accom- 
modate different tray sizes; tools are needed. 
Can also changed handle from trays. 
Interior can easily and entirely cleared for 
steam cleaning. 


ROLLS ball-bearing wheels with 
non-marking rubber tires especially compounded 
for easier starting, easier rolling. 


COMPACT SIZE makes FOOD-ala-CART easier 
handle. Clears any hall, door elevator opening. 


SAFER—Center hung door panels not extend 
beyond cart when open. 


EASIER USE— EASIER SEE CONTROLS 
There’s guesswork about this cart. All controls 
are plain sight, easy see. Simple switches 
turn “ON” and “OFF”. Refrigeration and heat 
controls are pre-set require adjustment user. 


Everyone happier with FOOD-ala-CART! Pa- 
tients, physicians, nurses, aids and dietitians, all like 
the way FOOD-ala-CART eases preparation, keeps 
foods appetizing and simplifies serving. 


FOOD-ala-CART 
Nutting Truck and Caster Company 
1030 Division Street, Faribault, Minnesota 


Without cost obligation, please send latest information 
about FOOD-ala-CART. 


Name. 


Name Hospital 
Address 
City. 
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Another CELLU 
NEW Liquid Saltrol 


adds the tang salt...plus true food flavor 


last! liquid salt substitute 
that’s double-acting: adds the snap 

and zest salt and boosts the true 
flavor all foods. Jaded appetites perk 
foods taste better menus take 
new life. And Liquid Saltrol easily 
dispensed and measured 
grains and guesswork! Highly 
stable, Liquid Saltrol perfect 
fortable use, baking, cooking and 
canning. Chief ingredients are 
Potassium Ammon- 
ium Chloride. Sodium content 
averages mgs. 100 grams 
less than mg. per oz. 
bottles per case. 


CELLU Dietetic Foods are the finest 
their kind. Over 300 items available. 


Send for your copy 
complete catalog low sodium items. 
CHICAGO DIETETIC 
SUPPLY HOUSE, INC. 

1750 Van Buren, Chicago 12, 


NEW! 


Sponge Cake 
and 


Jelly Roll Mix 


your headquarters for 
Food Specialties 


Packaged especially for the institu- 
tional trade, premium quality dis- 
tinctive Cake-Craft Mix. Only one 
the many low cost specialties that 
have made Ad. Seidel favorite 
institutional supplier many leading dietitians both private and 
public service: Soup Bases, Instant and Cooked Puddings, Custard 
Base, True Fruit Gelatin Desserts, Fruit Preserves and Special Diet 
Foods. Send for your copy Seidel’s convenient Cost Per Serving 
Chart. obligation, course. 


Completion our new plant keeping home from 
the convention this year. See you the convention ’60. 


1245 W. Dickens Ave. 


Lispenard Street 
Chicago 14, Illinois 


New York 13, N.Y 
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can talk all want about 
ing fat intake per cent total 
calories and about seeing that 
appreciable proportion 
comes from unsaturated fats. will 
take patience, knowledge, 
such nutritionists have never had 
use before help get across 
the physician and the lay public alike 
these concepts. The menus and recipes 
are very appealing and show skill and 
imagination planning. 

The book written with fine mix- 
ture enthusiasm, caution, and re- 
straint. Surely the Keys not 
that they can this job alone, for 
all know will take the willing- 
ness informed populace—physi- 
cians, scientists, writers, 
public—to cooperate accomplish the 
goal, namely marked change 
established food habits. Not the least 
these will the dietitians and 
nutritionists who are going inter- 
pret the general public the thinking 
forward looking people, 
among them Ancel and Margaret 
Keys.—Mary Macomber, Director, 
Nutrition Service, Iowa Department 
Health, Des 


The Journal Ceylon 


THE EDITOR: 

must thank you for your reminder 
about renewing subscription for 
the JOURNAL, which far has been 
very kindly paid for American 
friends, there considerable 
culty obtaining Exchange Permits 
remit this amount. subscription 
expires May, understand, but 
hope the May issue will forwarded 
when the subscription reaches you, 
even later than normally dispatched. 

The JOURNAL has been only link 
with the dietetic profession (since 
left New York), only official link, 
mean, there are other dietitians 
here and hardly any literature the 
subject. hoping obtain the 
help the U.S. Information Library 
here obtain some documentary films 
which describe what 
dietetics is, especially relation 
the hospital field. still almost 
unknown here.—Mrs. Hilmi Silva, 
Colombo, Ceylon. 


Binders for the Journal? 


THE EDITOR: 

have saved copies the 
NAL that have complete file for 
placing these issues binder 
cover, that they may preserved 
for reference. you have any sugges- 
tions comments where can 
get this project achieved?—Lenoir 
Ekdahl, Lawrence, Kansas. 

NOTE: 

The JouRNAL has never made bind- 
ers available some the popular 
magazines do. However, the names 
binderies which could the job 
should available consulting local 
public university libraries. 
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dietary 
vitamins 
lasting 
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Nutrient 


Totals 
Basic 
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Years 


Percent 
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"Revised | 
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Watt, B. 
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GUARANTEES BAKING 
Nothing Add, But Water 
Contains The Equivatent of 2 Dozer whole 
and 
SEIDEL 
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moderate 
low-fat 
well-balanced 
breakfast for 


The basic cereal and milk breakfast shown below 
well balanced because provides 
with approximately one-fourth the recommended 
dietary allowances! complete protein, important 
vitamins, essential minerals; and provides quick and 
lasting energy. This breakfast moderately low fat 


Menu: 


*Revised 1958. Food and Nutrition Board, National Research 
Council, Washington, D.C. 


Institute, Inc.: Breakfast Source Book. Chicago: Cereal 
nstitute, Inc., 1959. 
Fen, B. K., and Merrill, A. L.: Composition of Foods— Raw, 
rocessed, Prepared. U.S.D.A. Agriculture Handbook No. 8, 1950. 
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the total calories. The lowa Breakfast Studies proved 


recommended dietary allowances* and the nutritional contribution moderate low-fat breakfast 


Nutrients Calories Protein Calcium equiv. Acid 
Totals supplied 

Recommended 

Allowances— Women, 

Percentage Contributed 

Basic Breakfast 21.9% 36.0% 66.5% 22.5% 11.8% 38.3% 


research and educational endeavor devoted the betterment national nutrition 


because its fat content 10.9 gm. provides per cent 


for young women that basic cereal and milk breakfast 
maintained mental and physical efficiency during the 
late morning hours and that was superior doing 
when compared either toa larger smaller morning meal. 


Orange Juice—4 

Whole Milk—4 oz.; teaspoon; 
Toast (white, enriched)—2 
gm. (about teaspoon); 
Nonfat Milk—8 oz. 


Vitamin Niacin Ascorbic 


' The allowance levels are intended to cover individual variations 
among most normal persons as they live in the United States under 
usual environmental stresses. Calorie allowances apply to 
individuals usually engaged in moderate physical activity. For 

office workers or others in sedentary occupations they are excessive. 
Adjustments must be made for variations in body size, age, 

physical activity, and environmental temperature. 


CEREAL INSTITUTE, INC. 
135 South Salle Street, Chicago 
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50th Anniversary A.H.E.A. The 
American Home Economics Associa- 
tion celebrated its fiftieth anniversary 
its annual meeting Milwaukee 
the last June. The Association was 
after series conferences held an- 
nually Lake Placid, New York. 
Ellen Richards, the first woman 
graduate and the first woman faculty 
member the Massachusetts Insti- 
tute Technology, was named the 
first President. Membership since then 
has grown from 700 1909 more 
than 25,000 1959. 

highlight the anniversary, two 
honorary memberships several 
honorary life 
awarded. Mrs. Eleanor Roosevelt was 
named honorary member “in rec- 
ognition her inspiring humanitar- 
ianism; her leadership efforts 
erase cultural, racial, and national 
barriers and promote democracy 
and good will among people; and her 
invaluable contribution widespread 
appreciation public policy, thought- 
understanding.” 

honorary membership was also 
conferred Dr. Conrad Elvehjem, 
President, University Wisconsin, 
for “his illustrious attainments 
scholar, teacher, administrator, and 
scientist whose contributions nutri- 
tion research have enhanced the health 
and welfare all mankind.” 

Three 1909 members A.H.E.A. 
received life memberships from the 
Association: Lenna Cooper Battle 
Creek, Michigan, who former 
President A.D.A.; Cora Gray 
Salisbury, North Carolina, who was 
formerly Dean, School Home Eco- 
nomics, Florida State College for 
Women, Tallahassee; and Carlotta 
Greer, Cleveland Heights, Ohio, for- 
mer President the Cleveland Home 
Economics Association and author 
the book, Food for Factory Employees, 
published fourth 1909 mem- 
ber (already member 
A.H.E.A.) attended the celebration— 
Dr. Benjamin Andrews, South 
Burlington, Vermont, who served 
the first Secretary-Treasurer 
A.H.E.A. and was Chairman the 
editorial board before the appoint- 
ment the first editor the Journal 
Home Economics. For thirty-five 
years, Dr. Andrews was the faculty 
Teachers College, Columbia Univer- 
sity. 

Four Past-Presidents A.H.E.A. 
also received life memberships: Mary 
Sweeny (1920-22), whose life mem- 
bership was presented the Recog- 
nition Fund, Merrill-Palmer School, 
Detroit, where she taught for many 
years, and her friends the Uni- 


versity Kentucky, her native state; 
Alice Blood (1922-24), who received 
her life membership from students 
and colleagues Simmons College, 
Boston; Frances Zuill (1932-34), 
whose life membership was given 
the home economics faculty the 
University Wisconsin, where she 
Professor Home Economics and 
Associate Dean, College Agricul- 
ture; and Elizabeth Sweeney Herbert 
(1952-54), whose life membership was 
gift from McCall’s Magazine, where 
she Household Equipment Editor. 

Officers A.H.E.A. for 1959-60 
will be: President, Olga Brucher, 
Dean, College Home Economics, 
University Rhode Island, Kingston; 
President-Elect, Dorothy Siegert Lyle, 
Ph.D., Director Consumer Rela- 
tions, National Institute Dry- 
cleaning, Silver Spring, Maryland; 
Vice-President, Laura Drummond, 
Ph.D., Professor Home Economics, 
Teachers College, Columbia Univer- 
sity; Vice-President, Helen Le- 
Baron, Ph.D., Dean Home Econom- 
ics, Iowa State College, Ames; 
Vice-President, Mary Catharine Starr, 
Ed.D., Professor Home Economics, 
Sacramento State College; Recording 
Secretary, Mary Warren, Chair- 
University Oklahoma, Norman; and 
Treasurer, Florence Low, Head, 
Department Home Economics, 
Texas College, College 
Station. 


Borden Award Winner. the 50th 
Anniversary Meeting the American 
Home Economics Association, Dr. 
Mary Brown Patton was named re- 
cipient the Borden Award for 1959. 
Dr. Patton Associate Chairman, 
Home Economics Department, The 
Ohio Agricultural Experiment Sta- 
tion, and Professor, School Home 
Economics, The Ohio State University. 
She has made fundamental contribu- 
tions food consumption studies for 
families, children, and adults. These 
have included investigation the nu- 
tritive value different foods during 
production and preservation; study 
factors affecting utilization cal- 
cium; and research growth and 
nutriture school children. She has 
excelled team leadership region- 
nutrition programs. Her special 
field interest the calcium, phos- 
phorus, and nitrogen metabolism 
young women. She the author 
many Experiment Station Bulletins 
and papers scientific journals, 
including this JOURNAL. 


New Editor for Journal Nutri- 
tion. The American Institute Nutri- 


has announced the appointment 


Dr. Richard Barnes, Dean, 
Cornell University Graduate School 
Nutrition, Ithaca, New York, 
Editor the Journal Nutrition. 
succeeds Dr. George Yale 
University Nutrition Laboratory, who 
has served editor for twenty years. 
The editorial offices the Journal 
Nutrition have been moved the Cor- 
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nell University campus and 
scripts should submitted Dr, 
Barnes, Savage Hall, Cornell Univer- 
sity, Ithaca, New York. 

Dr. Cyril Comar, Director, Lab- 
oratory Radiation Biology, New 
York State Veterinary College, has 
been appointed Associate Editor. 


Offered. San Diego State College, 
new home economics major with 
emphasis food and nutrition 
offered next fall with the 1959-60 
academic year. Increased local de- 
mand for dietitians, nutritionists, and 
other specialists prompted this expan- 
sion the home economics curriculum, 
The new major planned for students 
who wish qualify professionally 
for admission dietetic internships 
approved A.D.A., and for positions 
the fields institutional food 
management commercial home 
economics. 

During the 1958-59 school year, the 
college offered two 
Quantity Cookery Institutional 
Food Organization and Management 
eleven students. addition 
classroom activities, students did prac- 
tical field work two cooperating 
organizations, 
and Marston’s Tea Room San 
Diego. 


tetics—1961. London will see the con- 
vening the 3rd International Con- 
gress Dietetics, July 14, 
1961. The planning committee met 
London July this year outline 
plans for the program. Chairman 
the Programme Planning Committee 
Miss Copping, Senior Lecturer 
Nutrition, Queen Elizabeth Col- 
lege, University London, Campdon 
Hill Road, London, Suggestions 
concerning the program will wel- 
comed the committee. 


Dietitians Honored. the annual 
meeting the American Diabetes 
Association Atlantic City June, 
Anna Smrha was named the outstand- 
ing lay person the year for her 
work Director Camp Floyd 
Rogers for Diabetic Children for the 
last eight years and for other activities 
the field diabetes. Miss Smrha 
Nutrition Consultant, Maternal and 
Child Welfare Division, Nebraska De- 
partment Health, Lincoln. 

Charlotte Young, Ph.D., has been 
honored the University Minne- 
sota with the Outstanding Achieve- 
ment Award that University. This 
award presented former students 
the institution who have attained 
chosen fields. Dr. Young was cited as: 
“skilled researcher whose studies have 
benefited people everywhere; imagin- 
ative leader others seeking an- 
swers problems human nutrition; 
and effective lecturer working 
promote health and well-being among 
all people.” Dr. Young Professor 
Medical Nutrition, Graduate School 
Nutrition, Cornell University, Ithaca, 
New York. 
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for your operation 


han ground coffee! 


experience successful users Instant Maxwell House Hotel and 
Coffee has proved that better than ground coffee for food 
operations. Instant Maxwell House H&R Coffee was developed especially 
food service industry. want you try free supply because 
know you'll continue serve it. And here are the reasons why: 


Instant Maxwell House has uniformity flavor. Day in, day out, you can 


the same delicious cup coffee! 


Instant Maxwell House offers substantial economy. Gives greater yield. 


coffee wasted grounds. 


Instant Maxwell House can made anyone—with your present 
special instant coffee machine, you desire. 


Instant Maxwell House saves labor, eliminates out every man-hours 


now spent preparing ground coffee. 


Maxwell House has proven consumer acceptance—it 


America’s largest-selling coffee! 


packaged urn-size, glassmaker-size, and individual envelopes. 


Instant Maxwell House better for your operation than ground coffee— 
can prove for yourself! Mail the coupon below for FREE 
trial supply coffee and demonstration. There’s obligation buy. 


wore, & RESTAURANT FACE 


RESTAURANT PACE 


GENERAL FOODS CORPORATION 


that Instant Maxwell House 


Product General Foods 


General Foods Corporation 
Institutional Products Division 
White Plains, New 


interested free one-day trial supply Instant Maxwell House H&R 
Coffee and demonstration. understand are under obligation buy. 


Equipment used (check one) 
Number Cups Served Per Day 
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COFFEE 
good seasons 
SOUP BASES AND SEASONINGS 
HOUSE 
COFFEE 


every 


kitchen 


operation 


requires 
GRUENDLER 


Shown above the most eco- 

Gruendler Food Waste 

Disopser, Series C-150. the 

ideal equipment for establish- 

ments preparing 

from 100 300 settings per 

This disposer automatical- 

mixes food waste with water 

while grinding into fine 

wash down the drain, 

thus ending food waste disposal 

problems once and for all. 

The Gruendler line disposers 

larger than ever before. There 

models available which will 

take care table and food prep- 
aration wastes from 2000 

meals per hour. 


Why not write for Bulletin No. 
124 showing our complete line? 
you’ll mention your maximum 
number servings per hour, 
our engineers will happy 
recommend the right model for 
your consideration. 


Gruendler Food Waste Disposers are 
built and backed the manufacturer 
Reduction Machinery since 1885. 


Gruendler 
PULVERIZER 
2915 North Market 
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The U.S.D.A. expects the following 
foods plentiful supply during 
August: 

Eggs 
Lemons and limes 
Peaches, fresh 
Peanut butter 
Pears, fresh 
Plums, fresh 
Vegetable fats and oils 
Vegetables, summer 


Frozen Foods Feature August. 
The following suggestions for the use 
frozen foods institutional menus 
during August have been offered 
the National Association Frozen 
Food Packers: 


FROZEN FRUITS AND JUICES 


Lemonade, limeade, and punch con- 
centrates. The variety fruit 
drinks makes possible many com- 
binations refreshing beverages 
tempt appetites. 

Boysenberries. These 
are delicious with cereals and flavor- 
some baked desserts. 

Peaches. When topping surround- 
ing ice cream, peaches make no- 
labor-cost dessert. 

The discrete shape and 
gay color raspberries add color 
accent fruit cups and other raw 
fruit combinations, such salads. 

Strawberries. Use chiffon-type des- 
serts for unusual interest. 


VEGETABLES 


Beans, Lima. When purchased frozen, 
Lima beans have already had waste 
amounting approximately per 
cent, removed, thus effecting sav- 
ing both labor and money. 


Potato products. Available many 


forms, all which are labor-savers, 
including: diced 
mashed potatoes, cuts for mashed 
potatoes, potato patties, puffs, ris- 
sole potatoes, well plain and 
crinkle-cut French fries. 


Conference Health Care the 
Aged. Nelda Ross Larsson represented 
the First National Confer- 
ence the Joint Council Improve 
the Health Care the Aged Wash- 
ington, C., June and 13. The 
Conference was jointly sponsored 
the American Dental Association, 
American Hospital Association, Amer- 
ican Medical Association, and Amer- 
ican Nursing Home Association, and 
was convened for the purpose 
assisting the establishment state 
joint councils and developing pat- 
terns for joint planning for the White 
House Conference Aging 
held January 18, 1961. 

Mrs. Larsson reports that, gen- 
eral, the program was concerned with: 
(a) determining what realistic 
attitude toward the aged? (b) meth- 
ods financing health care the 


aged; (c) assessing community health 
needs and resources the aged; and 
(d) programs for the health care 
the aged. 

Nutrition such was not included 
the program, although was men- 
tioned important those who 
spoke dental care, and the dietary 
services the Mary Manning Walsh 
Home, New York City were described, 
since “nutrition unquestionably 
plays vital role the physical and 
mental health status the older 
The duties the homemaker, 
whose services are provided the 
Community Homemaker Service 
New Jersey, include marketing, and 
planning and preparing simple meals. 

Several general statements which 
could summarize the points made 
the Conference can made: 


(a) Too often the aged are thought 
only one respect—age. 


(b) All aged not 
lems, but those with problems should 
considered. 


(c) Health care for the aged 
not available for other groups, 
although they require less care 
and understanding than the young, 
but treatment must individualized. 

(d) Increased facilities are needed 
take care the chronically ill who 
require such care. 

(e) There is, however, growing 
realization that chronic disease not 
hopeless; usefulness can maintained 
phases health care. 

(f) Health programs are needed 
for the aged who not require insti- 
tutional care but could benefit 
home-care programs. 

(g) Financing health care for the 
aged should include insurance (group 
and individual voluntary programs, 
well welfare and tax-supported 
programs). 

Jack Weinberg, M.D., Attending 
Psychiatrist, Michael Reese Hospital, 
Chicago, listed three symptoms 
many older people which indicate 
they are trying adjust: (a) exclu- 
sion stimuli—because depleted 
energy, they choose what they will 
see, hear remember just they 
decide the amount 
effort they can put forth; (b) con- 
servation things (hoarding)—this 
done make for friends who 
are gone; and (c) regression—the 
ego adapting the isolation forced 
upon the person (“in child, 
considered imagination, oldster, 
called hallucination”). Dr. Wein- 
berg pointed out that effort should 
made alter the social climate 
which the oldster lives that may 
accept himself and also 
acceptable. 

Ewald Busse, M.D., Chairman 
Psychiatry, Center for Study 
Aging, Duke University, Durham, 
North Carolina, commented some 
the problems doctors who treat 
the aged. Some well with such 


AUGUST 


} 


__ER 
| | 
' 
The 
cha 
spr 
dus 
ing 
i are 
> 


1959] 


Journal The American Dietetic Association 


MEW 


DISH LIFTERS LIFTERS 


ANOTHER SWARTZ® 


There are exposed springs, 
chains, pulleys, cables 
Sprockets collect dirt and 
dust. The entire interior may 
washed simply remov- 
ing the bottom tray—no tools 
are needed. 


IDEAL now offers complete line Dish Lifter 
and Tray Lifter models, designed add new ease, con- 
venience and efficiency your food service. 
These new IDEAL products include heated and 
unheated lifters, combination rack and dish models 
and glass and cup rack lifters. All models are 
available with without full wrap around bumpers. 


DISH LIFTER 


IDEAL Dish Lifters combine efficient service with sani- 
tary storage. Dishes are always convenient service 
level for accessibility and use. When the top dish 
removed, another will automatically move the service 
level position. ring top permits adjustment de- 
sired height dishes. tools are required for the 
adjustment. refill, merely place dishes the tube. 
The liftout head and spring permit quick, easy cleaning. 
chain connections the head the spring get 
out order. The top rim the tube has heavy, leveled 
flanged edge prevent dirt from being wiped into 
the unit. 


ANNIVERSARY 


Model 4918 


TRAY LIFTER 


IDEAL Tray Lifters combine 
storage, transportation and dis- 
pensing into one unit. Trays are 
maintained and dispensed auto- 
matically, always the same 
convenient level eliminates 
stooping reaching patrons 
and serving attendants. Models 
will accommodate any the 
standard size trays. IDEAL’S 
technical know-how, combined 
with Shelleymatic elevators, give 
you new ease and convenience, 
most reasonable price. 


Model 1520 


Write for full information 


SWARTZBAUGH 


MANUFACTURING 
COMPANY 


MURFREESBORO, TENN. 
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patients, but others not. 
cian may think the aging person does 
not respect him, may un- 
happy because reminded his 
own aging process. Some not like 
the elderly dependent them, 
and doctors not always feel secure 
handling the aged. Dr. Maynard 
Hines, D.D.S., Dean, School Den- 
tistry, Indiana University, commented 
that dentists, too, may evade care 
the aged, although dental care 
important the maintenance 
morale and good appearance. 
feels that research important 
determine how much dental care the 
aged should have and how much they 
will accept, and suggested that 
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perhaps older dentists and physicians 
could spend more time with the aging. 
this connection, the 
Tanaka Classification 
evaluating geriodontia was discussed, 
with the originators pointing out that 
dentistry for the aged not 
esthetic service, but integral part 
the total health care, since nutri- 
tion completely lost when the denti- 
tion impaired. 


Meetings. The 13th Annual conven- 
tion the American School Food 
Service Association will held 
San Francisco, August through 13. 


September 12, are the dates 


For FAST 


avoid 


food service 


delays... 


Savory’s automatic toasting operation 
makes food service faster, easier and 
more economical because there’s 
wait for loading—no delay toast 
delivery. 


where rigid meal schedules must 
maintained, Savory toaster keeps 
pace with demand providing 
slices fresh hot toast every 
minute. 


—and Savory toasters are sturdy and 
easy clean, too. Made gleaming 
stainless steel, serve you for 
years. 


Ask your Kitchen Supply Dealer for 
details, write: 


EQUIPMENT, 


INCORPORATED 
120 Pacific St., Newark, 
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the Third International Congress 
the World Confederation for Physical 

Atlantic City will the scene the 
87th Annual Meeting the American 
Public Health Association, October 
23. 


After 
Reaney Varner, Head, Department 
Home Economics, Madison College, 
Harrisonburg, Virginia, 
Her association with the College began 
1923 when she became Dean 
Women and Associate Professor 
Home Economics. she was 
named Head the Home 
Department. She has served Presi- 
dent the Virginia Associa- 
tion and delegate the 
House Delegates. 


Graduation. Certificates Resi- 
dency Nutrition were awarded 
Marion Mason and Joan Sharp the 
Department Preventive Medicine, 
The Ohio State University, June 
the annual interns’ and residents’ 
dinner Ohio State University Hos- 
pital. The residency program Ohio 
project between the College Med- 
icine and the School Home Eco- 
nomics and open qualified die- 
titians who wish obtain advanced 
degree. Miss Mason and Miss Sharp 
each received the degree Master 
Science the June commencement. 


Fulbright Opportunity. The an- 
ment awards under the Fulbright and 
Smith-Mundt Acts for 
cludes opportunity for home eco- 
teaching Ege University, 
Izmir, Turkey. Further information 
may obtained from: Committee 
Exchange Persons, 
Conference Board Associated Re- 
search Councils, 2101 Constitution 
Avenue, Washington 25, 


New USDA Publications. up-to- 
Food Guide for Older Folks has 
just been released Home and Gar- 
den Bulletin No. 17. Three different 
food plans, ranging from low cost 
($13 $15 weekly) liberal budget 
($21 $23 weekly), are described. 
These may used either buying 
guides for checking the nutritional 
value weekly menus. daily 
tion guide, featuring the four-food- 
group plan, also recommended. 
Hints for adapting meal plans and 
cooking, food preparation 
limited equipment, and ways 
stimulate poor appetite are presented. 
copies may requested from 

The results survey industrial 
feeding services manufacturing 
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The heavy-duty 
Electro-Cut solves the 
problems labor and 
production for large 
volume vegetable 
departments. 

different classifi- 
cations cuts give 
you limitless means 
making your vege- 
tables attractive and 
delicious. 
Electro-Cut makes strips 
3/16” square, strips 7/16” 
square, flat slices and bias 
last two quickly 
variable from 1/64” 1/4” 
thick. 


Automatically slices, slaws, rough and fine 
chops and shears French frys — juliennes. 


vegetable 


dice. 


for cutting 


THERE EQUAL! 


cost control assured 


with QUALHEIM wnits 


QUALHEIM Model 101 
Electro-Cut Vegetable Cutter and Slicer 


cutting 


The perfect unit prepare 
diced potatoes for salad. 
Manually operated includes 
set frames for square 


This unit may 
used other 
cooked vegetables, 
well. One oper- 
ator can dice ap- 
proximately 200 
per hour 
desired. Fits 
pan...can also 
had with legs. 


Booth Number 122, American Dietetic Association, 
August 25-27, Shrine Convention Hall, 


QUALHEIM 


Los Angeles, Calif. 
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QUALHEIM Model 400 
Slicer, Shredder, French Fry Cutter 


For the 
establishment, 
400 Electro- 


Cut does every veg- 
etable shredding, 


slicing, French frys 
and julienne cut- 
ting job. Full 12” 
diameter construc- 
tion 25% larger 
than competitive 
equipment. 


Electrically operated, sim- 
ple to use...press a switch, 
Qualheim does the work. 


introducing the NEW 


HAND CUTTER 


The “Q” Cutter hand 
operated vegetable 
cutter, designed for 
kitchen operation 
where attractively cut 


vegetables are required. 


guessing 
approximate thickness 
when cutting. All 
alike. 


Self-standing on rubber suction cups... 
only 13” x 131” of space. Furnished complete with 
1” ripple cut and ¥” crinkle cut frames. 


takes up 


FOR LITERATURE AND NAME 
NEAREST QUALHEIM DEALER, WRITE TO: 


QUALHEIM, Inc. 


1201 Racine St. 


Racine, Wisc. 


the pioneer with years proven 
experience vegetable preparation equipment. 
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QUALHEIM Cooked Potato Salad Dicer 

seconds... 
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plants having 250 more employees 
have been published two reports 
from the USDA. Their titles are: (a) 
Employee Food Services Manufac- 
turing Plants—Management Apprais- 
als, Nature and Extent, Vending 
Machines (Marketing Research Re- 
port No. 325) and (b) Buying Prac- 
tices and Food Use Employee Food 
Services Manufacturing Plants 
(Marketing Research Report No. 326). 
Among plants this size, about half 
were providing employee food services 
—cafeterias, mobile carts, snack bars, 
restaurants, and other facilities serv- 
ing hot foods—at the time the 
survey. estimated that almost 
6000 plants nationally spent (in early 
1956) some $20 million for food 


four-week period during 
February 1956. this period repre- 
sentative, the findings suggest 
annual expenditure about $260 
million. The first report deals with 
appraisal food services, type 
management (company contract), 
financial arrangements, operations, 
and purchasing, together with infor- 
mation the operation vending 
machines. The second report gives 
data expenditures for employee 
food services, including breakdowns 
according food groups. Copies 
each report may ordered from the 
Government Printing Office, Wash- 
ington 25, Report No. 325 
priced cents copy, while Report 
No. 326 costs cents. 


cooking 


FASTER 

LESS SHRINKAGE / 


SUBSTANTIAL 
LABOR SAVINGS 


VITAMIN SAVING 


FOo Ds 


STEAM COOKING Has These Benefits! 


SEND FOR THE FACTS ABOUT STEAM-CHEF 


There’s a size and model 
meet your specific 
requirements . . . direct- 
connected, for gas 
electric operation. 


STEAM-CHEF 


Yes, for faster, easier cooking with big 
labor savings, other method compares 
with STEAM! fact, ALL the advantages 
shown above are yours when you put steam- 
cooking work for you. Let prove 
these 


The complete story yours for the ask- 
ing our interesting booklet “For Better 
Steaming”. The proof the thousands 
enthusiastic STEAM-CHEF users, many 
whom have re-ordered more STEAM-CHEFS 
and Steamcraft Cookers. Let send you 
list current installations large and 
small establishments. 


So, write today for all the facts about 
STEAM-CHEF cooking. It’s your first step 
toward getting ALL the advantages you want 
most cooking equipment. 


THE CLEVELAND RANGE CO. 


“HEADQUARTERS FOR STEAMCOOKERS” 


971-L EAST STREET CLEVELAND OHIO 


STEAM-THRIFT 
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fourth new publication the 
USDA Family Purchases Selected 
Frozen Fruits and Vegetables (Mar- 
keting Research Report No. 317), 
which data from the 1955 Household 
Food Consumption Survey are com- 
pared with information gathered be- 
tween December 1956 and January 
1958 the Market Research Corpora- 
tion America. The data indicate 
that population growth may 
tute the most important single factor 
increasing the number buyers 
frozen fruits and vegetables. How- 
ever, postwar economic trends form 
basis for expecting least moderate 
increases demand for these frozen 
products, through not only larger 
numbers buyers but through larger 
purchases existing buyers. Pur- 
chase rates are low, and the market 
Shifts demand may result, how- 
ever, from changes merchandising 
methods and promotional activities, 
Copies this report, which includes 
statistical tables, may obtained 
from the Government Printing Office, 
cents 


Food Service Manuals for Homes for 
the Aged. Two publications food 
service homes for the aged have 
been prepared and released the 
Division Aging, Federation 
Protestant Welfare Agencies, 251 
Fourth Avenue, New York 10. Menu- 
Maker for Homes for the Aged 
divided into two sections, the first 
presenting suggestions for dinner 
menus, the second ideas for supper 
meals. interesting helpful 
tabulation classifies popular dinner 
desserts according type: cake, 
fruit, gelatin, ice cream, milk, pie, 
and pudding. Dinner menu sugges- 
tions are divided according type 
entrée, i.e., beef, lamb, poultry, meat- 
less entrée, day off entrée,” 
and on. For each entrée suggestion, 
the following are included: accom- 
paniment, choice potato potato 
substitute, interchangeable choice 
vegetable, suggested dessert, soup 
salad. The same pattern for supper 
menus followed, with accompani- 
ment, salad, and dessert listed for 
each main dish. Supper ideas are 
classified follows: cheese main 
dish; egg main dish; fried (cold 
weather) main dish; general; soup 
and fruit salad suppers; soup and 
meat, fish, egg salad suppers; and 
soup and vegetable salad suppers. 

The second publication, Manual 
Forms and Procedures for Use 
Homes for the Aged—Dietary Serv- 
ice, was prepared Lillian 
Reiner, Dietary Consultant for the 
Federation. discussion the fac- 
tors involved food service precedes 
the samples the following forms: 
storeroom food inventory; meat, fish 
and dairy inventory and order form; 
fruit and vegetable inventory and 
order standardized 
form; daily meal census record; and 
monthly food cost report. daily food 
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DISHWASHING 


i 


WITH THE NEW 
UNIVERSAL DISHWASHING 


REGULAR 


DELUXE 
(all Stainless Steel) 


service tested line NEW single tank, door type dishwashers; proven 


superior use; faster washing with greater loading capacity, easier 
clean thoroughly. 

The new type Universal revolving wash throws more water over the 
dishes because the number wash has been Water 
distributed more completely over the entire rack area; dishes are washed 
better and quicker. Racks can loaded with more dishes wash more 
dishes faster. 

Final rinse more thorough. revolving type above and below the 
dishes for complete sterilization. 

All models have three doors and can adapted for straight-through 
corner operation the field. Models and have single lever wash 
and rinse control that locks all doors. 

Interior parts are stainless steel and all are hand-removable for easier 
and faster cleaning. 
Steam, gas electric operated final rinse booster equipment; electric 
DISHWASHING MACHINERY COMPANY timed wash and rinse controls are available for greater operating efficiency. 
Put one the great new Universals into use your dishwashing system 
Windsor Place, Nutley 10, and compare its greater efficiency better and faster dishwashing. 
Phone: NUtley 2-2790 


SANITARY 


SCALES - SLICERS - CHOPPERS - SAWS 


TRIUMPH 


VERTICAL AND HORIZONTAL MIXERS 


For full information 
contact your authorized 


VEGETABLE Universal dealer, write call: 


UNITED TO MAKE WORLD'S FINEST 
FOOD SERVICE MACHINES 


WORLD'S LARGEST EXCLUSIVE PRODUCER COMMERCIAL TYPE DISH, GLASS AND SILVER WASHING MACHINES 


MANUFACTURERS 
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guide and selected list references 
are also included. 

Copies both publications may 
ordered from the Federation cost 
cents each. 


New Publication Beef. The Die- 
tetic Service the Veterans Admin- 
istration has issued new “Program 
Guide Beef” which was prepared 
assist installations utilizing 
beef items, regardless whether car- 
cass, primal, prefabricated cuts 
are purchased. The first three chap- 
ters deal with beef procured each 
these ways, while the fourth con- 
cerned with cutting procedures. For 
each type beef, approximate per- 
centage yields are given. Methods and 


HIGH DENSITY 


Tough 
Stain Resistant 
Rigid 


Now available with all 
dish trucks, including the 

new “Assemble and units. 
Lightweight, easy-to-handle, 
inexpensive the cost-saving 
replacement for 

heavy, stainless steel boxes. 


Many other uses: for 

food processing and handling, 

hold chemicals 

detergents, wherever extremes 
temperature are encountered, 
where the container 

subjected unusually 

rough treatment. 


anticipate these varied uses, 
Jarvis offering the boxes 

completely separate line, 
now available your 


Sold Through 
Quality Dealers 


Mold design permits 
secure cross stacking 


formulas for determining needs for 
either primal cuts prefabricated 
frozen beef provide entrées compar- 
able the beef usage pattern 
are also detailed. 

copy this publication has been 
placed A.D.A. Library and 
available for loan members. 


Milk Drinking. Workers 
Pennsylvania Agricultural Experi- 
ment Station special study one 
urban community found that per 
cent the adults did not drink milk. 
Women were less likely than men 
like and drink milk, although women 
who drank milk regularly childhood 
usually continue like adults. 
Young adults drink more milk than 


Resists 
Detergents— 
Odor Resistant 


Net Selling Price 


fO 
$5.50 ea. 


VIRTUALLY 
INDESTRUCTIBLE 


Wide roll-over edges 
for easy lifting 


Convenient nesting 
without binding 


See the Show 
BOOTH NO. 411-413 


PALMER, MASSACHUSETTS 


In Canada: Jarvis & Jarvis of Canada, 1744 William St., Montreal, Quebec 
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those the older age groups, prob- 
ably because recent years milk has 
been increasingly accepted reg- 
ular part the daily fare. Competi- 
tion from other beverages—primarily 
coffee—was the chief deterrent 
milk-drinking per cent the 
subjects this study. 

those who drink milk, most 
reported that they like and had had 
regularly childhood. Only few 
who drink milk said they did not like 
it—4 per cent the men and per 
cent the women. Knowing the nutri- 
tional value milk apparently per- 
suades only few adults drink 
unless they like it. Two-thirds those 
who not drink milk reported that 
they realized its nutritional value, and 


most people—those who and not 


drink milk—believed necessary 
food for adults well children. 

Other figures milk and cream 
consumption have been released the 
Crop Reporting Board, Agricultural 
Marketing Service, USDA. Per capita 
consumption milk and cream has 
dropped from 354 per year 1956 
The sharpest drop was urban con- 
sumption, lb. compared with 
increase lb. between 1950 and 
1958 farm folk. 

Total milk consumption the 
1958 was 60.5 billion Civilian 


use took 59.1 billion compared with 


59.0 billion year earlier. 


Lamb and Mutton Grading May 
Ended. the request some lamb 
producers and packers, the 
USDA considering the suspension 
federal grading lamb and mutton. 
Producers feel that grading tends 
cut the price paid them. However, 
other industry groups, including pack- 
ers, well wholesalers and re- 
tailers, have urged the continuance 


the service aid efficient and 


orderly marketing lamb. 

grades lamb and mutton 
are guide quality. Top grades for 
lamb are USDA Prime and Choice 
(most often seen retail stores). 
For mutton, the top grade Choice. 
Other grades for lamb and mutton 
are: Good, Utility, and Cull. 


Army Personnel News. The follow- 
ing have been promoted from Major 
Lieutenant Colonel the Army 
Medical Specialist Corps: 
Forsythe, William 

Army Hospital, Paso 
Martha Moseman, Fitzsimons Army 

Hospital, Denver 
Ruth Strain, Letterman Army Hos- 

pital, San Francisco 
Ruby Winslow, Walter Reed Army 

Hospital, Washington, 


State 


District Columbia Dietetic 
April, the Diet Therapy 


Beaumont 


Section presented one its projects 
panel discussion “Atherosclero- 
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THE BEST FOOD DESERVES THE FINEST CRACKERS 


RITZ CRACKERS 


SEND FOR FREE BOOKLET AND SAMPLES 


and WAVERLY WAFERS National Biscuit Co., Dept 27 | 


425 Park Avenue, New York 22, N. Y. | 
Serve these two outstanding Nabisco favorites with 


salads, soups beverages. Your customers will 
love their rich, delicious flavor and oven-fresh 
crispness. You are assured top-quality products, 
thanks the moisture-proof cellophane 


Firm ... 
Address 


City.. 
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Held the National Institutes 

Health, Bethesda, Maryland, the 

moderator for the discussion was Dr. 

Luther Terry, Assistant Director. 

The panelists, all whom are the 

staff the Institutes, and their topics 

were: 

“Aspects Pathological and Animal 
Experiments”—Dr. Joseph Brag- 
don 

“Cholesterol Metabolism and 
Daniel Steinberg 

“Unesterified Fatty Don- 
ald Frederickson 

“Gas Phase 
Arthur Karmen 


Another project this year the 
Diet Therapy Section has been the 


Bile 


nurses, representing the District 
Columbia League for Nursing, and 
nine dietitians. The joint committee 
was established study the “Under- 
standings and Abilities Needed 
Nurses Relation Nutrition and 
Diet Therapy,” project originated 
the national level the two parent 
organizations. The local committee 
met three times and developed sugges- 
tions which have been sent the two 
national organizations and each 
training school the District 
Columbia. 

The Community Nutrition Section 
this year has directed its work toward 
Girl Scouts. Three workshops nutri- 


demand 


Continental Coffee with diet!” 


Write for free trial package 


AMERICA’S LEADING COFFEE 
for Restaurants, Hotels and 
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tion have been held help the girls 
fulfill the requirements for the nutri- 
tion badge. 

The project the Food Administra- 
tion Section for 1958-59 was the 
preparation lesson plans for 
course sanitation food service 
employees. The course was presented 
the school lunch managers the 
District’s public schools three 
classes, with the help representa- 
tives from equipment manufac- 
turer and dishwashing detergent 
company. 


Illinois Dietetic Association. its 
last meeting the year, the Chicago 
Dietetic Association named Henriette 
Dickinson Gebert the Chicago Die- 
titian the Year. Mrs. Gebert, who 
the second winner the award 
begun last year, recently won First 
Award the Institutions Magazine 
contest kitchen planning and lay- 
out. She President the Illinois 
Dietetic Association, and past presi- 
dent the Chicago Dietetic Associa- 
tion. 

The first recipient this award 
made last year, 
Anthony, Illinois Department Pub- 
lic Welfare. 


Maine Dietetic Association. May 
Maine dietitians met Farmington 
State Teachers College, Farmington. 
highlight the program was talk 
Dr. Pauline Knapp, Director, 
Merrill-Palmer School, Detroit, who 
spoke “The Home Economist 


the Role Family Life Educator.” 


Dietitians the Augusta area have 
had several interesting meetings this 
year, one which featured report 
Mrs. Lonzo Pipper experiences 
living and teaching Asia. 

The Portland Dietetic Association 
March enjoyed discussion 
“Herb Cookery” Mrs. Howard 
Hawkes. 


New Jersey Dietetic Association. 


May and 15, the New Jersey Die- 
tetic Association held its 27th annual 


meeting Atlantic City. With the 
theme, Key Success,” 
the program featured: 


“Progress Dietetics New Jersey” 


panel discussion 

“The Role Fat the 
Corinne Robinson, Drexel Institute 
Technology, Philadelphia 


Management 


“Nutrition Education 


panel discussion administration 

“You Are Management”—J. Mitchell 
Graybard, Personnel 
Smith, Barney and Company, New 
York, New York 


South Carolina Dietetic Association. 
joint meeting the South Carolina 
League Nursing and the South 
Carolina Dietetic Association 
held March Columbia. Anne 
Molleson, School Nursing, Univer- 
sity North Carolina, spoke 
the Basic 
Curriculum Schools for Nursing.” 


Others the program included: Dr. 
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Janet Bonnell talks about... 
VARIETY FOR SPECIAL DIETS 
WITH THE OSTERIZER 


Special diets needn’t dull short variety! Not when 
use OSTERIZER the original blender. the flick switch, 
whips. With dazzling speed 
and efficiency, vegetables, fruits, meats become taste-tantalizing combinations. 
The OSTERIZER turns fresh fruits and vegetables into exciting dishes without 
cooking, without loss precious vitamins and minerals. Meats can chopped 
even liquefied without changing their natural flavor. Geriatrics 
diets, convalescent and bland diets can attractive and interesting 
when you use the OSTERIZER. 
feeding economy, the OSTERIZER actually pays for itself. 
transforms inexpensive, everyday foods into savory, nutritious 
quickly, easily, low cost-per-portion. 
Learn about the many ways the OSTERIZER 
can make special diets more tasty, more 
nutritious and cut meal expense. 


CUSTOM CRAFTED 


Janet Bonnell, Director, 
Home Economics Department 


BOOTH 214 


THE AMERICAN 
DIETETIC ASSOCIATION 
CONVENTION 


Co. 


Milwaukee 17, Wisconsin 


875 
= 


876 


PREFERS CRAMORES 


Manager of private institu- 
tion, Kentucky: “A truly 
fine quality product. We’ve 
used for years baking 
and cooking well 
drinks.” 


CRAMORES CRYSTALS 


LEMON ORANGE LIME 

Ideal for institutional use 

Consistent, year ‘round quality 
fruit flavor 

squeezing 

Convenient—always available 

Requires refrigeration 


CRAMORES 

Instantly soluble cold water 

finished beverage 

Fortified with Vitamin 

lemon, pink lemon, orange 
and grape flavors. 


Now Available! Cramores Instant 
Hot Chocolate Powder 
fortified with Vitamin 


Pleasant Beach, N.J 


Products, 


FUN— 
for 
Older People, Too 


Designed Aid Proprietors 
Small Nursing Homes and 
Residences. Also Adaptable 
Home Kitchens 
This attractive booklet guide better 
and food service the small institu- 
tion. Based normal nutritional require- 
ments for adults, the menu patterns, sample 
suppers, and pointers 
their place any household. Practical 
ideas for making the work the manager 
easier and pleasanter include weekly mar- 
keting guide, hints for economy buving 
and storage, and suggestions for serving. 
This project the Diet Therapy Sec- 
tion The American Dietetic 


Single copy 50¢ 
$2.00 


Order from: 


THE AMERICAN 


DIETETIC ASSOCIATION 
620 North Michigan Avenue 
Chicago 11, 
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Hilla Sheriff, Director Maternal 
and Child Health, South 
Board Health, Columbia; Myra 
Driver, Consultant Nurse, Maternal 
and Child Health Division, South 
Carolina Board Health; and faculty 
members South Carolina schools for 
nursing. 


Use “View from the Mountain.” 
Comments and reports the value 
and use being made prints the 
A.D.A. film, “View from the Moun- 
tain” are interest all concerned 
with showings. 

evaluating the film, the Film 
Library Association, Inc., New York 
City, has rated the film 
and has made the following comments: 
“sound good; photography excel- 
lent. Points out the need for dietitians 
and the many opportunities available. 
Student 
interest.” 

promote wider distribution 
the film, the District Columbia 
Dietetic Association has made con- 
tract with the District Columbia 
Public Library for deposit its film 
print indefinite loan basis. The 
Library not held responsible 
for damage the film, but will take 
routine care and follow its usual 
procedure requesting borrowers 
assume accountability for any exces- 
sive damage while their possession. 
The Library will render monthly re- 
ports borrowers the film the 
Career Guidance Chairman. When- 
ever possible, dietitian will pres- 
ent each showing. 

The main project this year the 


San Antonio Dietetic Association has 


been relations. The group 
bought copy the film, “View from 
the Mountain.” All college home eco- 
nomics departments, and junior 
highschools the area were con- 
tacted. result, more than 3350 
students have seen the film, including 
boys from one school where was 
requested that this group included. 
presenting the film, die- 
titian from one the city’s hospitals 
and dietetic intern from Brooke 
Army Hospital make the introduction. 
was found that when the white uni- 
form was worn, interest 
ulated. The teacher usually makes 
after which the staff dietitian explains 
the purpose the film. Usually the 
group asked anyone knows the 
duties dietitian, which stimulates 


shown class room with 
twenty forty students, and some 
days, the team has had many 
six showings. Packets brochures 


are being sent each homemaking 


teacher for follow-up effort 
keep alive the interest the film has 


stimulated. During the coming year, 
hoped that the film can shown 


AUGU 


supplied easy-to-handle perforated sheets 20... sheets (500 
all, they cost less than smaller cut style cards, though 
are also available preferred. Write today for samples and 
ordering information. Ask about tray covers, menu cards, 
tray cover-napkin ensembles, too. complete 
available, especially for institutional use—at low 
FRANKFORD AVE., HILADELPHIA 34, 
| 
\ 4 
CRAMORES 
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Keeps entree savory HOT for over ONE 


Keeps meal savory hot AFTER for the 
EATING 


Uses ANY china dinner plate diameter 
works with Mealpack Pyrex type and vitrified 
china dishes... 


Works with ANY tray cart that takes its tray size 
Pre-chill Hot-Pak’s Heat 16” 22” and has least clearance between 
Battery and works re- tray slides... 


Provides VACUUM SEALED entree protection 
summer ing points, and for DELAYED trays... 
May used with your present service complete 
Mealpack fool-proof, durable, 
attractive... 


Only basic elements: Tray and Dome Cover molded 
from shock and heat-resistant tough plastic; Heat 
Battery (just preheat before tray set-up time your 
own oven the correct Mealpack Dish Heater for 


your needs... 
May our nearest Representative schedule demon- 


Dish (available with stration for your own foods and patients? You’ll 
without compartments). delighted with the results! Ask about happy users 
you can contact. 


HOT-PAK Tray Server using 
any china dinner plate 
diameter. 


REMEMBER : tne 816 tings you need cost LESS trom 


meal pack 


REG. U. PAT. OFF. 
U. AND FOREIGN PATENTS ISSUED AND PENDING. 


Canada: Arnett Co., Ltd., MEALPACK CORPORATIQN 
Licensed Manufacturers and Distributors. 
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P.T.A. groups, that the parents 
the students already contacted, 
may see it. The program has indeed 
stimulated students’ interest die- 
tetics career; has also informed 
them about the career dietetics, 
regardless whether they are plan- 
result has been that has also 
aroused interest foods work 
among students not planning attend 
college. Many have inquired about 
jobs diet aides and supervisors 
hospitals. 


Canadian Dietetic Association. The 
24th annual convention The Cana- 
dian Dietetic Association was held 
Winnipeg, Manitoba, June 11. 


New 2-way convenience 
that means faster, 
efficient food service 


HERRICK 


Margaret Gillam, Ruth Reid, 
and Jane Leichsenring, Ph.D., 
were among the speakers the pro- 
gram. Dr. Leichsenring also brought 
greetings from our Association. 


Food and Drug 
Muriel Wagner, our A.D.A. rep- 
resentative the dedication the 
new Detroit District Office the 
Federal Food and Drug Administra- 
tion May 14, reports: “The first 
new FDA headquarters 
four years bears the name the 
present commissioner FDA, Dr. 
George Potter Larrick, recognition 
his thirty-six years devoted 
public service. The Detroit District 
Office joins sixteen others major 


TOP-MOUNTED SELF CONTAINED 


REFRIGERATORS 


Lifetime Stainless Steel 


The combination normal cold and freezing 


temperatures one compact Herrick 


BACKED MORE THAN 
YEARS REFRIGERA- 
TION ASK 
ABOUT THE COMPLETE 
HERRICK LINE REFRIG- 
ERATORS, FREEZERS AND 
WALK-IN COOLERS. 


cabinet provides faster food selection for 
the chef more efficient food handling 
for other kitchen personnel. Gleaming 
stainless steel, inside and out, assures the 
ultimate sanitation and cleaning ease. 
Edge-mounted chrome-plated brass 


hardware provides long, trouble-free 


The Aristocrat 
Refrigerators 
~ 


service. Herrick Dual-Temperature 
refrigerators are also available for remote 
installation, and Pass-Thru models. 


WRITE DEPT. FOR NAME NEAREST HERRICK SUPPLIER 
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cities throughout the United States 
working toward these FDA objec- 
tives: (a) assure the consumer 
that foods are pure and wholesome; 
that drugs, therapeutic devices, and 
cosmetics are safe and effective; and 
that all these products are truthfully 
and informatively labeled, and (b) 
protect industry from unfair com- 
petition adulterated misbranded 
products. 

“Some three hundred leaders the 
food and drug industry and the 
ernments the U.S. and Canada 
participated the attendant opening 
celebration. Among the guests were 
Arthur Flemming, Secretary 
Health, Education, and Welfare, and 
Bradshaw Mintener, former Assist- 
ant Secretary. 

Adelia Beeuwkes, University 
Michigan School Public Health, was 
member the central planning 
committee and gave brief address 
the dedication ceremonies the 
significance the new district office 
the consumer and education. 


American 
Ruth Tucker, Ph.D., our official 
representative the General Confer- 
ence Common Names for Food 
Additives, sponsored the American 
Standards Association May 
New York City, writes: 
three organizations were invited 
attend general conference the 
subject, ‘Common Names for Food 
Additives.’ These organizations in- 
cluded the fields chemical nomen- 
clature, the chemical industries, food 
technology, the food industries, the 
regulatory agencies, trade mark law, 
and consumer interests. 

“The accepted nomenclature used 
among scientists and experts must 
frequently and necessity appear 
involved and cumbersome the un- 
initiated. There need for the adop- 
tion simple, easily remembered 
names which will give information 
the consumer place incompre- 
hensible, unrecognizable, complex, 
chemical names food substances 
used food labels. Some mechanism 
needed whereby common names can 
established for food additives 
basis which acceptable both the 
technical and the administrative view- 
points. 

“The objectives this meeting 
were consider the composition 
permanent sectional committee dis- 
cuss the factors considered 
establishing the rules procedure for 
developing common names, con- 
sider how defray the expenses 
the committee’s activities, and 
consider the means implementing 
the recommendations. The title, ‘Com- 
mon Names for Food Additives,’ was 
accepted. The scope, method han- 
dling, and sponsorship were discussed. 
The acceptability the use 
tional names which might meaning- 
ful consumer groups was discussed. 
Since decision could not reached, 
small committee was designated 
select and contact appropriate 
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brand new process 


These juicy, milk-fed, quick-frozen veal steaks now 
have that tender yet solid meat texture you look for 
veal cutlet. There’s the new veal cutlet shape, 
too. Plus Exact Portion Control, course. 
suited for breading, braising with gravy for 
Cacciatora Scallopini dishes. 


Other Rath Portion-Controlled Meats 
Rath Kwik-Serv Beef Steaks 
Rath Black Hawk Loin Steaks 
Rath Steaks for Swissing 
Rath Sliced Beef Liver 


BLACK 
HAWK 
CANNED 
HAMS 


HICKORY SMOKED! 


(Ordinarily canned hams aren't, 
you know.) Boneless, skinless, 
ready serve. And now with 
the flavor, the fragrance only 
old-time smoking gives. Exact 
portion control for profits. 
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improve texture! 
RATH 
THE RATH PACKING COMPANY iowa 
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sponsor. The meeting adjourned, until 
the committee has 


1960 White House Conference. Icie 
Macy Hoobler, Ph.D., Se.D., will rep- 
resent the Association the Council 
National Organizations the 1960 
White House Conference Children 
and Youth. The Council National 
Organizations was founded permit 
resentation the planning the 
golden anniversary White House Con- 
ference. 


Alice Happley Raible. The A.D.A. 


low-salt diet 


Pour LOW SODIUM MILK right from the 
can glass. Save time because 
there’s mixing. And each glass 
assured the same natural consistency. 
LOW SODIUM MILK can used when- 
ever sodium restricted diet indicated. 


cy Low Sodium Milk fortifies the nutritional 
value of any diet for it contains mony 
of the proteins, vitamins and minerals 
so essential for good health and growth. 


ES Each quart contains approximately 5% 

carbohydrates, 3.5% protein, 3.5% but- 
terfat, 675 calories, AND LESS THAN 
SODIUM. 


Low Sodium Milk also available with 
low fot content 


office has learned the death 
January 1959 Alice Happley 
Raible, who first became member 
the Association She had been 
employed for number years 
the Hughes High School, Cincinnati, 
and had also been manager resi- 
Oxford, Ohio. 


News Products 


and 


oven-ready roast intro- 
duced Pfaelzer Brothers eliminates 
the waste shoulder end the rib. 
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End 
Mixing! 


For more information about LOW SODIUM MILK write: 


(west of Mississippi) 
LOW SODIUM DAIRY PRODUCTS 


346 Rose Avenue Venice, California 
Phone: Exbrook 6-3165 


(east of Mississippi) 
DAIRY PRODUCTS, INC. 
Fulton Street Pittsburgh 33, Pa. 
Phone: FAirfax 1-7600 
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Roasts are uniformly cut in. the 
chuck end, in. the loin end, assur- 
ing uniform servings. All excess fat 
and chine bone have been removed, 

ice tea bag made more 
porous paper for increased extraction 
and redesigned size allow the 
wet tea expand has been introduced 
Continental Coffee Company. 
tea bags are packed and 100 
the box. 

cheese-type dressing imported 
bleu cheese blended with 
dressing base has been introduced 
Continental Coffee Company. The new 
product available gallon jars, 
four case. 

The Gas Association has 
announced new type oven built 
muffle-type, sealed oven 


principle forced convection, was 


shown for the first time the Na- 


tional Restaurant Association conven- 


tion. Only slightly larger than 
conventional range oven, will hold 
and bake forty-five, 9-in. layer cakes 
min. doz. baking powder 
biscuits features new 


hearthless baking; frozen pies bake 


racks—thirty-two 9-in. pies 
once. new timer takes the form 
roast which sounds alarm when 
the desired internal temperature 
reached. clock timer 
also. said meat-roasting time 
reduced per cent, yet the 
oven retains moisture. Other features 
this new oven are: preheating from 


saving, since one oven bakes the same 
quantity ordinary oven five times 


large. 


new carafe molded unbreakable 


Boltathene high-density polyethylene 


being marketed Bolta Products 
Division The General and 
Rubber Company. 
material withstands temperature ex- 
tremes; thus, the carafe can auto- 
claved; also and resists 
all chemicals. 
can partially filled with water 
and frozen. The carafe holds qt. 
liquid and available white, coral, 
gray, and turquoise. The top the 
carafe lifts off become drinking 
tumbler. 

Rations for three meals for one 
day for four persons will soon 
packaged aluminum canister 
Vacu-dry Company. The “Noah’s Ark 
Emergency Food Pack” contains 
low-moisture food, which provide 
when gal. water are added. Some 
items require few minutes’ cooking. 
The canister may used cooking 
utensil, weighs and occupies less 
than cu. ft. space. The pack 
self-contained unit containing sugar, 
matches, water purification 
cups, bowls, spoons, and forks. Five 
boilable polyethylene bags are 


which different foods may 


cooked one time. The assortment 
foods includes: breakfast—grapefruit 
juice, oatmeal, prunes, milk, coffee, 
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cubic 


that the published 


accordance with Standard No. 


the American Standards 


*Co-sponsored the American Society 
Refrigerating Engineers 


are proud the first and 


only commercial refrigerator 


manufacturer offer this 


important certification. 


With KOCH, the certified 
capacity that you buy the 
actual capacity that you use. 


Visit Our the 
42nd Annual Meeting Los Angeles 


SINCE 1883 


refrigerators, inc. 
KANSAS CITY 15, KANSAS 
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Pream; lunch—biscuits, apple sauce, 
milk, cocoa; dinner—soup, beans, gel- 
atin, milk, coffee, Pream. The pack 
has storage life five years. 
may held for use home, packed 
camping trip. 

“Midsummer Turkey Time” being 
promoted this year the Poultry and 
Egg National Board and the National 
Turkey Federation. 
ommended for institutional use the 
new “Turkey Meat Cocktail” which 
can provide new variation from the 
traditional seafood cocktail. may 
prepared using cubes light dark 
turkey meat, combination both, 
from cooked whole turkey from the 
new boneless turkey rolls now avail- 


able institutions 9-lb. sizes. 
tangy sauce, especially developed for 
the turkey meat cocktail, made with 
sauce, spicy seasonings, and 
herbs and considered part the 
recipe which available from the 
Poultry and Egg National Board’s 
Test Kitchens. For the consumer, pro- 
motional emphasis will upon turkey 
barbecues. four-page folder 
barbecue techniques has been prepared 
the National Turkey Federation. 
Ad. Seidel Son Inc., will open 
new plant Elk Grove, Illinois the 
fall. Manufacturing and packaging 
equipment will the newest and 
most efficient available. pneumatic 
transfer system will transport bulk 
dry ingredients from storage bins 


~ 


AUTHORITATIVE AND INDISPENSABLE 
GUIDE FOR DIET PLANNING 


Descriptions therapeutic diets 


Menu plans 


New tables food composition 

Revised glossary dietetic terms 
The handbook, includes new chapters diet 
during pregnancy, adolescence, and old age; 
energy expenditure; fatty acid 
modifications; and phenylalanine 


restrictions. 


208-PAGE AID TO: 
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mixing machines the exact weights 
required for each batch Seidel’s 
institutional foods. The complete line 
includes dessert preparations, 
serves, soup bases, beverage bases, 
flavorings, icing bases, 
Packets® (dehydrated food packets), 
line specialty ingredients for 
commercial bakers also manufac- 
tured. 

Syracuse China 
nounces the acquisition Vandesca 
Pottery Ltd., Joliette, Quebec. 

new meat tenderizer 
“Anco Brown ’n’ Tender” 
oughly tested combination papaya- 
base tenderizer and 
agent, HVP, which tenderizes and 
flavors and promotes browning. 
decanter-type bottle with 
head facilitates “shake-on” applica- 
tion. The product also packed 
gallon-size bottles. 

Through the efforts Connecticut 
dietitians, newly designed paper tray 
mats and napkins promote 
career are now available. The 
Philadelphia firm Aatell and Jones, 
Inc., cooperating this program 
offering attractively designed white 
mats with blue printing which read: 
“Home Economists 
Careers—Ask Your Dietitian.” 

new grease seal caster designed 
meet the specifications the Bakery 
Industry Sanitation Standards Com- 
mittee has been introduced Jarvis 
Jarvis, Inc., for bakery use. This 
neoprene wheel resists oil, grease, 
fatty acids, and other soil. Pressure 
grease fittings prevent entrance 
steam hot water. 

thirty-four page, illustrated Cereal 
Cook Book presenting new ingredient 
uses and serving ideas for breakfast 
cereals. Gourmet recipes are included, 
along with recipes that emphasize the 
use convenience foods. All recipes 
and serving ideas have been developed 
and tested home economics consult- 
ants. The book was designed 
aid for those who teach, write, lecture, 
broadcast home economics, food, 
nutrition, and health. Current author- 
itative reference material 
fast cereals given the “Cereal 
Glossary.” 

September will again National 
Better Breakfast Month, sponsored 
the Cereal Institute. 

new menu and recipe book, “Cook- 
ing for Health with Mazola Corn Oil” 
has been prepared Sally Cole 
and Gloria Warren for Corn Prod- 
ucts Company. The introduction re- 
views briefly some the evidence 
the relation high blood cholesterol 
levels and atherosclerosis dietary 
fat intake. Special tables various 
food groups are presented which give 
and linoleic acid content 
standard portions. The terms “HiLin” 
and “LoLin” have been coined de- 
scribe foods high low 
acid. Another section devoted 
menus, after which the recipes are 
The recipes run the gamut 
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from entrées desserts and are 
attractively illustrated with four-color 
photographs. 

Hubbert Son, Inc., explains proce- 
dures and care steam-jacketed 
cooking kettles. Information what 
they are and how they work—with 
small chart steam pressures and 
equivalent Fahrenheit temperatures— 
followed picture and text 
types steam-jacketed kettles. Many 
new kettles have added feature 
which permits rapid cooling cooked 
food right the kettle. How this 
works and methods operation all 
kettles, including gas electric-fired 
kettles, are given. Capacities and 
eight-point, step-by-step cleaning pro- 
cedure are outlined. Directions for 
cooking individual vegetables steam- 
jacketed kettles are shown handy 
table form. Meats may braised 
simmered. Fat can rendered. Good 
stock for gravy, soups, meat dishes 
may cooked steam kettle 
well fruits, desserts, and cereals. 
Selected recipes for dishes which can 
cooked this method are included. 

Two new pound cake 
Betty Crocker are being marketed 
General Mills. Golden Pound Cake 
requires only the addition eggs and 
water. The cake moist and tender 
with lemon flavor. The Marble 
Pound Cake combination vanilla 
streaked with chocolate. Special cocoa 
used for extra flavor contained 
separate envelope with the cake mix. 
Both flavors come packages 
for extra large cakes. General Mills 
also announces the reformulation 
the entire line instant frosting 
mixes. combining butter 
with the mix, buttery frosting with 
improved flavor provides greater ease 
spreading and quicker preparation. 
Hot water from the tap, rather than 
boiling water, may used. Caramel 
Fudge and Creamy White, two new 
frostings, are made with the new 
formula. Creamy White 
powdered-sugar-and-butter type 
icing which may changed dif- 
ferent flavorings. Caramel Fudge elim- 
inates caramelizing sugar, boiling, and 
testing. Both frostings may used 
with without butter. 

mobile double-stack dish dispenser 
with capacity doz. dishes 
doz. bowls now featured 
the Lowerator Division, American 
Machine Foundry Company. Dishes 
are electrically heated with preheated 
air and thermostatically controlled 
200°F. The tube-dispensing adjust- 
ment mechanism once set needs 
further adjustment. The thermostat 
knob 
where protected, yet easily acces- 
sible. Seamless, welded, Type 
302 stainless steel cabinets provide 
better appearance, sturdier construc- 
tion, and easier cleaning. 

Six important design changes its 


inside the cabinet 


line “All Metal” Double Service 


Salad Dessert Cases have been an- 


nounced Allmetal Food Equipment 


Corp. Self-closing, overhead-mounted 
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doors roll into position after each use. 
Unsanitary bottom tracks have been 
climinated. Two redesigned glass stor- 
age shelves, in. deep the lower 
display section, double the former 
capacity. serving shelf for 
waitress convenience has been added. 
new straight front allows for max- 
imum display. Wood-free construction 
eliminates rotting, warping, and wear. 

new formula providing special 
Continental Coffee Company for its 
Liquid Hot Chocolate. The product 
may used beverage base 
adding water; milk 
Undiluted, recommended for use 
cold fudge topping for ice cream, 
cake, and other pastries. New tin 


containers permit easier handling and 
eliminate breakage. Liquid Hot 
olate available both pt. and 
No. cans. 

new measure manufactured 
Harlow Stahl features internally 
recessed beaded markings 
vides maximum sanitation for accu- 
rate measure ingredients. Dirt and 
food particles cannot lodge inside the 
container, even when automatic clean- 
ing equipment used. The measure 
seamless aluminum construction 
with riveted handles and finished 
acid-resistant Luster-Lite which 
never dulls. available for both 
liquid dry (rimless) measuring 
purposes 1-pt. and 1-, 2-, and 4-qt. 
sizes. 


YOUR OFFICE, DOCTOR, the “cancer detection center” 
which urge all adults visit once year, and where early 
diagnosis cancer can help save many thousands lives. 
upon you that largely rely for the carrying out 
many aspects our education, research and service pro- 
grams. members our Boards Directors—on the 
National, Division and Unit levels your thinking and 
your guidance which are such vital factors creating and 
executing our policies and programs. 

You, course, are concerned with all the ills affecting the 
human body. The American Cancer Society deals specifically 
with cancer. But our mutual concern the tie that binds 
inextricably the saving human lives. Through your 
efforts, may soon say out every two cancer 
patients being saved.” Indeed, with your help, cancer will 
one day longer major threat. 


AMERICAN CANCER SOCIETY 
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For quantity cooking, baking, whipping— 
regular and meal planning... 


How new Carnation 
Instant high-solids 
nonfat milk plan 


PROVIDES MODERN 
NUTRITION, 
MAINTAINS RECIPE 
RESULTS, CUTS 
MILK COSTS 50% 


Carnation Instant and new Self-Enrichment Formula- 
tion plan give the dietitian foods executive new 
opportunity combine modern nutrition with great 
economy. This simple Formulation Plan pound 
Carnation Instant for gallon water—provides high- 
solids nonfat milk, with 20% more protein, minerals 
and B-vitamins than ordinary nonfat, skim whole 
milk. portion-control package for 5-gallon quantities 
makes preparation even easier. 


Mixes Instantly. special recipes, special equipment 
new techniques needed! Carnation’s crystal-form mixes 
instantly, never settles out lumps. It’s ready once 
for use regular recipes. 


Already Proved Hospitals, Restaurants and Institutions. 
High-solids Carnation Instant rich essential milk 


FREE CARNATION INSTANT BOOKLET 
Special information for dieti- 
tians and quantity foods execu- 
tives. Nutritional analyses. 
Comparison with whole milk. 
basic, high-nutrient recipes. 
How whip (24 lower cal- 
ories than whipped cream; 
costs 70% less). Mail this cou- 
pon today. 


Useng New 


Carnation tnstant 
Nonfat Dry Milk 
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Available in Portion-Control (8) 5-Lb. Bags; 
Convenient 25-Lb. Carton; Economy 50-Lb. Bag, 


nutrients, but low modern concepts 
best diet for average Americans. 

Particularly Useful Special Diets: high B-vitamin; weight 
control; high-protein; low-fat; high-calcium. The flavor 
natural, fresh, richer than ordinary nonfat 


How Carnation Instant Cuts Bulk Milk Costs 50% 


your daily usage Yearly savings with 


bulk milk is: Carnation Instant will be: 
gallons $735.55 

gallons $1471.10 

gallons $2206.65 

gallons $3677.75 


Based average savings 47¢/gal., 6-day operation (313 operating days 


CARNATION CO., Dept. KT-89, Los Angeles 19, California 


Name 
( Please Print) 1 

Restaurant 
Institution Position 
Address 
Right now use nonfat dry milk food preparation. 
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